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Pizza Dough 
Multigrain Braid 
Sticky Fruit Buns 
Italian Bread 
Cornbread 
Flatbreads 








al a a A 





- 















Simple Sponge Cake 64-65 

Double Chocolate Fudge Cake 66-67 cm A ISB-I 
Carrot Cupcakes 68-69 * | Chocolate Profiterdles {(OO-101 
Banana and Buttermilk Loaf ~7O-7I | Cherry and Berry Pie 102-103 
Marble Cake 72-72 Chocolate Tart 104-105 
Lemon Drizzle Cake 74-75 Lemon Meringue 106-107 
Savory Muftins 18-77 Banoffee Pie l08-l09 
Blueberry and Sour Cream Cake 78-79 Chicken and Ham Potpies 110-111 
Cake Roll 30-3 Tomato and Basil Tart (2-13 
Orange and Poppy Seed Muttins S2-83 Phyllo and Spinach Tarts (14-115 
Tropical Fruit Cake 34-85 Strawberry Tartlets (16-117 
Lime and Coconut Cupcakes 86-37 Apple Crumble 18-119 
Oat and Honey Muffins BOS-B9 Bacon and Egg Tart DOS 
Cocoa Mint Meringues 90-A 

Upside-down Apple Cake 92-93 

Mini Muffins 94-95 


Baked Raspberry Cheesecake 96-97 






W Deeoralion 122-123 


* Blossany 124-126 
& Trdew 126-128 









ol é 


It is so satisfying to eat food you have cooked 
yourself, and baking is one of the most enjoyable 
methods of cooking. Baking uses lots of great 
techniques and delicious ingredients and, best 
of all, it fills your kitchen with the most 


: - 
wonderful smells! vy ws, ~ 
ee , + 
i ae } -_ a , 
Sake baking, palling staxtee 
7. Read the recipe through 8 
before you begin. 











Baking is lots of fun, but with 
heat and sharp objects around 
you must always take care to 
be safe and sensible. 


2. Wash your hands, tie your hair 
back (if necessary), and put 


On an apron. 


3. Gather all the ingredients 


and equipment you need. 


i” 4. Start baking! 


rors. 
OS ata 


¢ Use oven mitts when handling hot 


pans, baking sheets, or dishes. 


¢ Don't put hot pans or trays directly 
onto the work surface—use a 
heat-proof trivet, mat, rack, or board. 


¢ When you are stirring food on the 
stove, grip the handle firmly to 
steady the pan. 


* When cooking on a burner, turn the 
pan handles to the side (away from the 
heat and the front) so that you are less 

likely to knock them over. 








° Be extra careful on any step 
where you see the warning 
triangle symbol. 


: 





4 




























There’s a lot of information packed onto each page, so here’s The lists of tools and 
how to get the best out of the recipes. You'll find simple raat O easd 
instructions, tips, delicious variations, and mouthwatering recipes. é : 7 gee : 
a bit about the wecipe, 
ea, ) Granola Bars.” SP om 
This tells, a Tasty crumbly oats mixed with sticky, sweet syrup ! * 6 04 (175 g) bubter (diced) | deol 
a ees and crunchy corn flakes make these granola bars a) . ne wt g) light Brown sugar ns ee 
the 16, completely irresistible. Oats release energy slowly, 7 ” eniae ore me tap light + Ip 7 (OB on 1B em) par 
ra ea Cenel ___ so after eating one of these bars you wont feel hungry + 2h caps (BBO g) wha all oat * Over mits 
4 a for awhile. 7 Gone ie ni 
and the colow 
. Lia t, 
which section 
of the book 
Uy Ww. , 








Bake the mixture for 25 
inutes, or until golden 
spread it into the ool 
ntly press down with the for 10 minutes, then cut it into bars. 
n spoon to make —_ Leave to cool completely before 
lifting the bars out of the pan 














° Always check the use-by date on all ingredients. 
Do not use them if the date has passed. 


° Keep meat in the refrigerator until you need it and 
always make sure to cook it thoroughly. 


’ \ 
¢ Always wash your hands before you start baking, ; 
' After safety, cleanliness and after handling raw meat. : 
' is the most important ¢ Wash all fruits and vegetables. 
thing to be aware of ° Use separate cutting boards for meat and vegetables. 1 
' inthe kitchen. Here * Keep your cooking area clean and have a cloth handy ] 
| are a few simple hygiene to wipe up any spills. : 
rules for you to follow: ° Store cooked and raw food separately. 
: 
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Baked 


In this section there are lots of delicious recipes for 
individual baked treats. Cookie 


es and baked goods 
are very easy to make, and, because they often 


dont take long to bake , they are perfect for a quick 


baking session. 








“top Tip 


When you are cutting out 
shapes for cookies, cut out 
as many as you can and then 
gather up the scraps and roll 
them out again. Repeat until 
you have used up all the 
dough and none 
is wasted. 





Mixing means putting ingredients 
together. You can do this by hand, 
or with a spoon, whisk, electric 
mixer, or food processor. 





folling and cutting out 


When rolling out dough with a rolling pin, 
“Top Ty yp make sure the work surface and the rolling 

pin are sprinkled with flour to prevent the 
dough from sticking. When cutting out 
shapes, gently wiggle the pastry or cookie 
cutter from side to side—you will find it 
lifts out easily. 


Always use unsalted 
butter unless the recipe 
tells you otherwise. Salted 
butter burns more easily 


and is less healthy. 






torage 


If you have any 
leftovers or want to 
save your creations 
for later, put them 
in a sealed, airtight 
container to keep 
them fresh. 


Measuring out ingredients 

is important. [he ingredients 
in these recipes have been 
carefully calculated so that the 
finished baked goods turn out 
just right. The amounts 
needed are given in Imperial 
and metric measurements. \ ’ 
Always stick to one version. 
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Toffee Squares 


Mal ‘ These toffee squares are yummy! For extra 

. stickiness, the squares are topped with a caramel 
toffee sauce. You can buy this in a jar, but it’s more 
fun to make your own. 
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T v (Sem) paw © Oven mitts 
Jngnedients © tanchment paper * Cooling «ack 
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; ° Teup (IBO g) pitted soft dates © Small saucepan * Cutting board 
Ms = 4 Wl og (125 ml) cold water boul ° Prlette bribe 
é * 5 0g, (150 g) butter (softened) on ushishe 





* Teup (IBO 9) dark brown 
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. © | th vanilla evlract ° © tho caramel tobkee sauce 
Ma + a cups (175 q) slh-rising, Blow (Dilee de Leche) rn 
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Cheh's Ti 2 
These squares taste 


delicious served 
warm with ice cream 








drizzled with 
~ caramel sauce. 
4 J T Preheat the oven to 350°F Place the dates in a pan 
tf yo (180°C). Lightly grease an 2 and add the water. Bring to 
4 11”x 7’ (28 cm x 18 cm) a boil, then remove from 
q pan and line the bottom with the heat and add the baking soda— 
a parchment paper to prevent the the mixture will fizz! Leave to one 
Z cake from sticking. side to cool slightly. 
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Place the butter and sugar 

in a large mixing bowl. 

Using an electric mixer or 
whisk, beat them together until 
they are light and fluffy. Beat 


in the eggs and vanilla extract. 






To make your own caramel 


sauce, bring 3 oz (75 g) 


butter, %4 cup (150 g) light brown 


sugar, and “cup (150 ml) 
table cream to a boil 
and cook for 3 minutes, 
until thickened. Allow 


to cool. 


Using a metal spoon, fold 

in the flour, then the date 

mixture. Pour the mixture 
into the pan. Place the pan in the 
center of the oven and bake for 
25-30 minutes, or until risen. 


Allow the cake to cool in 

the pan for 10 minutes, then 

transfer it to a cooling rack. 
When cold, cut it into 24 squares, 
then spread your caramel sauce over 
the top with a palette knife. 
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Sa4 ) Chocolate and 
-. Cranberry Cookies 


The perfect combination 
of tart cranberries and sweet 
white chocolate makes these 
cookies melt in your mouth! 
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Chek's 
Eat these yummy 
cookies while they are 
still warm—since the 


chocolate willbe 
gooey. Delicious! | 
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“Tools 





‘A Vaan 4 og (IZB q) button (softened) © 72 tap ing, powder 
os oa ot ° “/aup (125 g) light ° 2 0, (50g, white chocolate 
es ee Hee Cage finely, quate) 

ee + | medium ogg, (Beaten) + 2/seup (100 4) white 


+ Cooling, rach ° 1% cups IEO 9) all-purpose © 2 0g (BO g) duied cranberries 
+ Spatula Slows | 
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Preheat the oven to 
375°F (180°C). Line 


two baking sheets 





2 


Cream the butter 3 Add the flour, baking 


and sugar together in a powder, grated chocolate, 
large bowl until pale. white chocolate chips, and 


with parchment paper to prevent (You can use a whisk or electric cranberries to the mixture. Using 
the cookies from sticking while mixer.) Then beat in the egg a large spoon, stir until they 
they are baking. and milk. are thoroughly mixed together. 
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Milk or dark chocolate 
would also taste great in 
these cookies. If you prefer 
other dried fruits, such as 


w 








4 Place spoonfuls of the Ly Bake for 12-15 minutes, ., strawberries or blueberries, 
cookie mixture onto until lightly golden and use them instead 
the prepared baking slightly soft to the touch. “WW of cranberries. 
sheets. Leave space in between, Allow to cool on the baking sheet weal 
so the cookies do not touch as for 5 minutes, then transfer to a wi 2 


they cook. cooling rack to cool completely. 
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Shortbread 


These light and buttery cheese treats make a perfect 
afternoon snack. Or serve them at a party and watch 
»» them disappear! 
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Freshly grated Parmesan 
gives the best flavor, 


but dried Parmesan 
can also be used. 
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» % eup 100 y) all-purpose 
Mout 


Pick of cayenne pepper 

+ Bye 03 (100 q) butter (diced) 

» % oup (75 9) Parmesan pir 
cheese (Gueshly, grated) ° 2" (5 om) sound cookie cutter 

ay gee © Pasty, brush 

© Quen mitts 









mixture. Rub it in using and stir the mixture together 


at Lightly grease a large baking 
sheet with butter. Preheat the 





Add the butter to the flour 3 Add the egg yolk and olive oil 


oven to 325°F (170°C). Place your fingertips until the with a round-bladed knife. 
the flour and cayenne pepper in a mixture resembles breadcrumbs. Using your hands, form the mixture 
large mixing bowl and mix together ‘Then stir in the Parmesan cheese into a ball of dough. Wrap it in plastic 
with a metal spoon. with a metal spoon. wrap and chill for 30 minutes. 








Using a floured rolling pin, Brush the tops of the circles Leave the shortbread 
roll out the chilled dough on with the egg yolk glaze and to cool on the baking 
a lightly floured surface to then sprinkle them with sheet for a few minutes. 


Ml, (5 mm) thick. Using a 2” (5 cm) the poppy seeds. Bake them on Then, using a palette knife, 
We, round cookie cutter, cut out 16 circles. the top shelf for 20-25 minutes, transfer them to a cooling rack 
Put them on the baking sheet. or until golden. to cool completely. 
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@ ° | cup (125 g) pistachio nuts * % cup (100 4) dried Galler 
f ° % up (200 4) duied apricots cranbouries or chenies 
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Chek's Ti 
Cheks Tip 
For a citrus twist, add 
the grated zest of an 
orange to the chocolate, 


butter, and golden 
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syrup mixture. 





No-bake Chocolate 


Squares 


These crunchy, chocolatey fruit-and-nut 
squares couldnt be easier to make— 
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they dont even need to be baked! Ts Dp, Saspan 
Me 20 (Some 2S om 





° 7 03, (200 4g) unsweetened babing 
° 3/203 (100 4) butter (dived) 
lise apeiron Kicaies 

light coun and 2 thy Roney 
© Qa cups (Q2E q) cnushed, 
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Line an 11” x 7” 
(18 cm x 28 cm) pan with 
parchment paper. Place 


Place all the remaining 
2 ingredients in a large 
mixing bowl and mix 
well. Pour over the chocolate 
mixture and stir until all the 
ingredients are evenly coated. 


7 


the chocolate, butter, and golden 
syrup in a saucepan over a low heat. 
Stir until melted and smooth. 


a? 
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Pour the mixture into the Run a blunt knife around 


) 
prepared pan and spread the edge of the pan. ‘Voxiakion ) 


it evenly with the back Carefully turn out onto 
of a spoon. Chill for at least a cutting board and remove the 
2:‘hours or until firm to parchment paper. Cut into 
the touch. squares and serve. 









You can replace the 
dried cranberries or cherries 
with the same quantity of 
_ currants, raisins, candied 
7 cherries, or prunes. 
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in a mixing bowl. 












Preheat the oven to 375 F 
(180°C). Line two baking 
sheets with parchment paper. 
Use an electric mixer or whisk to 
cream the butter and sugar together milk and white chocolate using 
a metal spoon. 





Rocky Road 


Cookies 


These gorgeous cookies are topped with chunky 
chocolate and melted marshmallows. 
The chunky and smooth textures are 
a perfect combination—yum! 








° Taso baking 
sheets, 








* 4 og (IZ5 4g) butter (softercd) 

, ° % cup (125 4) soft brown © | tbsp cocoa 

_ eae * /a bp bahing powder 
* | medium egg, (Beaten) ° 2 0, (BO 9) white chocolate 
* 20 (50 g) milk chocolate — ( 


(chopped) 
7 7 Cup (125 4) 
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Beat in the egg and milk. 
Then stir in the flour, 
cocoa powder, baking 


powder, and half the chunks of 


2 


5 


well apart. Flatten slightly and bake 
for 5 minutes, until the edges are 
starting to get firm. 


chopped, 
* /2 cup (2B g) mini marshmallows 


( Lrlette knibe 


Ysaly 


° Wetak spoon 
° Dessert spoon 
° Oven mitts 
° trbette knike 


* Cooling «ack 
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BD bowl 








Place spoonfuls of the 
mixture onto the prepared 


baking sheets, spacing them 






Remove the cookies Return the cookies to the 

from the oven. Immediately oven for a further 5-6 

sprinkle them with the minutes or until slightly soft 
marshmallows and remaining to the touch. Allow them to cool 
chocolate chunks, pressing for 5 minutes, then transfer them to 


them down into the cookies. a cooling rack. 


Uariation, 


Experiment with different 
flavored chocolate chunks. 
Or try heart-shaped 
marshmallows for 
a Valentine’s 
Day treat! 
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Raisin Cookies 


These simply scrumptious cookies are sure to 
become a favorite. They are perfect for an 


ight dessert. 
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Replace the raisins with 
dried cranberries, if you prefer, 
or spice things up by 
adding a little cinnamon, 
_ nutmeg, or allspice. 
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Butter uf 





Se ee Y2 cup (75 g) raisins —-* ange miying ie 
© /acup (75 9) sugaw © 2 thy milk boul cookie cutter 

© Finely quated gest of | lemon © [-2 tbsp sugar © Slectue myer —-*®* Oven mitts 

° | aq (Separated,) (lon spunbling on ushish © For 

° 17/2 cups (200 4g) all-purpose *Round-bladed —* Frstuy bush 
Blown (sifted: : 








ik Preheat the oven to 350°F 
| (180°C). Grease two baking keep the egg white to one a lightly floured surface 





2 


Beat in the egg yolk but 3 Place the dough on 


; sheets. In a bowl, beat the side. Using a round-bladed and knead it gently 

butter, sugar, and lemon zest together knife, gently stir in the sifted flour until it is smooth and supple. 

Hf ‘ using an electric mixer or whisk, and raisins. Gradually stir in the milk Shape the dough into a ball with 
é | until they are pale and fluffy. until the dough comes together. your hands. 


Roll the dough out to about 
%” (5 mm) thick then cut 





Wearing the oven mitts, 
return the cookies to the 


Using oven mitts, remove 


the baking sheets from the 





out the cookies using a 24%” oven. Lightly whisk the egg oven for 3-4 minutes, or 
(6 cm) round fluted cookie cutter. white with a fork, then brush it over until they turn golden. Once cooked, 
Place the cookies on the baking the cookies with a pastry brush and —_ remove the cookies from the oven 
sheets and bake for 8-10 minutes. sprinkle them with sugar. and transfer them to a cooling rack. 
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Melting Moments 


These melt-in-your-mouth cookies are a 
chocolate-lover’s dream! ‘The creamy 

filling and crunchy cookie “fools 

make a tasty combination. © Taso lange © Metal spoon 


baking sheets © feaspoon 
© FE tnchment © Oven mitts 
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° Cooling ack 
A ning Ped 
’ < bowl ° + teat-prook 
© Hheotrie mie bowl 
ov wooden spoon * Small saucepan 

* 6 03 (175 g) button (softened) * Digtew * Wooden Spoor 
* 4 cup (BO g) sugar = 

* 1 th vanilla, evbact Fon the billing eg 


* | oup (125 q) all-purpose flour * 4 03 (100 4) good 

° 3 thip (25 9) comnstanch quolity Rocolate (broken 
° 4 wp (25 y) Cocca powder nko. pieces) 

(sifted) * 2 thap Reavy, cream 
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Preheat the oven to 350°F sift the flour, cornstarch, Using a teaspoon, spoon 
(180°C). Line two baking and cocoa powder into the 15 dollops, each about 1” 


sheets with parchment paper. mixing bowl. Using a metal (2.5 cm) round, onto the 


Place the butter, sugar, and vanilla spoon, fold them into the mixture baking sheets, so you have 30 in total. 
extract in a bowl; beat with an electric until the ingredients are well Allow room between the cookies, 
mixer, whisk, or wooden spoon. combined. since they will spread while cooking. 













Bake for 12-15 minutes, or 
until the cookies are just 
starting to become dark 


Place the chocolate and 
cream in a heat-proof 
bowl over a saucepan of 


around the edges. Remove them from simmering water. Stir them until 


the oven and leave to cool slightly 
before moving to a cooling rack. 


they have melted. Remove from the 
heat and leave to cool completely. 


! ) 
Cheb, fi 
For a perfect, 
professional finish, 
use a piping bag with a 
star-shaped nozzle in 
Step 3. See page 123 for 


tips on how to make your 


own piping bag. 





Using a palette knife, 

spread the filling on the 

flat side of half of the 
cooled cookies and sandwich 
each one with one of the 
remaining cookies. 
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Jam Shapes 


These pretty jam-filled cookies take time to 
make, but they are definitely worth the effort! 
The combination of gooey jam and crunchy cookie 


is heavenly. 


Transfer the dough to a 


Preheat the oven to 325°F Add the egg, egg yolk, and 
T (170°C). Line two baking 2 flour to the food processor lightly floured surface and 
sheets with parchment paper. and process again until lightly knead until it is 
Process the butter, sugar, vanilla the mixture resembles breadcrumbs smooth. Flatten into a circle, 
extract, and lemon zest in a food wrap it in plastic wrap, and chill 
for 30 minutes. 


processor until smooth. 
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and is starting to come together 


in a dough. 


fry 
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ee 
© “/aup (175 4) sugar ° 27s cups (275 4) 
© | typ vanilla, ebuact all-purpose Slows, plus a little 


* | tip pinely: grated SEO go EG ek er ee 
lemon * 6 thep warphouuy ov sbrambovuy © 1-14" (2-3 em) cookie cutter 


° | medium egg, (beaten) fap 


© Cuen mitts 







Use different shaped 
cookie cutters for different 
shaped cookies. Make sure 
that any cookie cutter you 

__ use has a smaller version 
for the hole in 
‘ the middle. 








On a lightly floured surface, Use a 1-1%” (2-3 cm) 
roll the dough out to “4” cookie cutter to cut out 


(3 mm) thick. Using a 2%” the middle from 18 of the 


(6 cm) cookie cutter, cut out as cookies (you can bake these too if 
many cookies as you can. You you like). Arrange on the baking 
should get about 36 in total. sheets and chill for 15 minutes. 


Y, » > 
Vaxiation 


You can use any flavor 
of jam you like instead of 
raspberry or strawberry. 
Try apricot jam or 
When fully cool, spread the , orange marmalade. 


whole cookies with jam. 










Bake on the middle shelf 

6 of the oven (in batches, if 
necessary) for about 10-12 Then dust confectioners’ e 

minutes, or until golden. Cool on the sugar on the cookies with holes. Press 42. Dy 


baking sheets for 1 minute, then one sugar-dusted cookie onto each 
transfer the cookies to a cooling rack. jam-covered one and serve. 
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Cheesy Oatcakes 


These crunchy, savory cookies are delicious served 
warm or cold. They are perfect for a snack or a light 


lunch. Serve them with your favorite cheese and 
some salad. 


_ 


If you don't like 
rosemary just leave it out. 
Alternatively, you could 
; add 1 tsp dried 


mixed herbs. 
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<— We) £44 got . 
° 1 cups (225 g) oatmeal °2tp chopped ; ony lass 
° 2 cup (BO g) Cheddar iii Rn shir 
chee (Gly quated) og 2B g) bt (natal sh Aa A 










Preheat the oven to 400°F 
(200°C). Lightly grease a 


large baking sheet with some 





2 


Place the oatmeal, cheese, Stir in the butter, egg yolk, 
salt, baking soda, paprika, and water to make a sticky 


and rosemary in a large dough. Place the dough 


butter and cover it with a piece of = mixing bowl. Stir the ingredients on a lightly floured surface and 
P g g gnuy 

parchment paper to prevent the together with a wooden spoon until use your hands to press the 

oatcakes from sticking. they are mixed. mixture together. 


~ Y Vy 


: d 
Chek's Ti 
You can store the 


oatcakes in an airtight 
container for up to a week. 








Roll out the dough to Place the cookies on the : Dont keep them a 
about 4%” (2 mm) thick on Ly baking sheet. Place the longer or they will start 
a lightly floured surface. sheet in the top of the oven 1 to get soft. 

Using a 2%” (6 cm) cookie cutter, and bake for 15 minutes. Remove < é ys D 

cut out the cookies. Gather up the the baking sheet from the oven and 

trimmings and reroll and cut out. _let the oatcakes cool completely. 


= 


= Orange Sunflower 
mas Cookies 


These oaty cookies are flavored with tangy 
orange. [he sunflower seeds are a great source 
of vitamins and minerals, as well as adding an 
extra crunch! 











To make smaller cookies, 
place heaping teaspoonfuls 
instead of dessert spoonfuls 

of the mixture on the 
_ baking sheets and bake 


~ for 7-9 minutes. 
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* Loup (125 hasan +2 thy orange juice * thachment paper 

2 wip (75 4) snow Jo 0 it ico shark: ia 

Yaseen (Op slheiang i ies es 
cae mal OP eee 

5 0g (150 y) butter diced) conn syrup an | tbsp honey lee 





Preheat the oven to 
350°F (180°C). Line 
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Place the oats, sunflower 3 Place the butter, orange 


seeds, and flour in a large zest, juice, sugar, and 


three large baking mixing bowl. Stir the golden syrup in a medium 
sheets with parchment paper mixture with a wooden spoon saucepan. Heat the mixture over a 
to prevent the cookies from until completely mixed together. low heat while stirring, until the 
sticking to them. Put the bowl to one side. butter and sugar have melted. 


— 








Carefully pour the Place heaping dessert Leave the cookies to cool on 

butter mixture over 5 spoonfuls of the mixture 6 the sheet for a few minutes, 

the ingredients in the onto each sheet. Leave a then transfer them to a 
large mixing bowl and mix them generous space between the cookies, cooling rack with a palette knife, 
together with the wooden spoon since they will spread. Bake for 8-10 to become crisp. They will keep in 


until thoroughly combined. minutes, until golden. an airtight container for 2-3 days. 
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Star Cookies 


These cookies make great gifts for your friends 
and family. You can use different shaped cookie 
cutters for different themes, such as Christmas, 
Halloween, or Valentine's Day. 
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You can hang these 
cookies as pretty decorations. 
Use a skewer to make 

: holes and thread 


_ them with ribbons. 
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ca eLnguedionts 
: °/3 cups (200 4) © | medium egg, b bealen 
eb parle (ecole 2 ES Hein egy i 
°F og (125 q) butter (diced) Com syrup antl | tbyo 

* Ya cup (100 g) sugar 

© | typ ground cinnamon “To decorate: «ibbon, uniting icing, 
© Finely grated gest of | onange edible silver balls, ov sprinkles 
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Preheat the oven to 350°F Add the sugar, cinnamon, Process the mixture in the 
T (180°C). Line two large and orange zest and mix food processor until it comes 

baking sheets with parchment again. In a small bowl, beat together in a ball. Lift the 
paper. Mix the flour and butterina — together the egg and golden syrup ball of dough out, wrap it in plastic 
food processor, until the mixture with a fork, then add this to the wrap, and chill for 10 minutes 
resembles fine breadcrumbs. breadcrumb mixture. in the refrigerator. 





Roll out the chilled dough 5 Place the stars slightly apart 6 Place the stars on a cooling 


4 


on a lightly floured surface, on the baking sheets and rack. When they are cool, 

to 14” (4-5mm) thickness. cook for 10-12 minutes. decorate them as desired. 
Cut into stars using a star-shaped Allow to cool for 2 minutes and,if | Thread the holes with ribbon and tie 
cookie cutter. Reroll; cut out more they are decorations, poke a hole in _ the ends together if you will be using 
stars until you use up all the dough. the top of each using the skewer. the stars as decorations. 





Sx, ) Granola Bars 


Makes Tasty crumbly oats mixed with sticky, sweet syrup 
_ and crunchy corn flakes make these granola bars 
completely irresistible. Oats release energy slowly, 


so after eating one of these bars you wont feel hungry 
for a while. ‘ 
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Don't be om to take 
the granola bars out of the pan 
until they are completely 
cooled or they will 

~ break apart. 


~s1 yp? 
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° 6 0g (175 g) butter (diced) saucepan 
+ Wh cope (175 g) tight Bown wor wuts spoon 
°F thi golden syuyp, ov 2 thip light oI’ 7 (23 omy 18 em) paw 


Conn syrups and 22 


honsy ; | 
° 2 ups (BBO 4) whole wlled oats oe 
° 2 cups (5O 9) cou babes al hang Rrlke 
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Cut the granola bars 
into squares while they 
are still slightly warm, 
otherwise they will be 
Say too hard to cut. 
<d 






Preheat the oven to 350°F Remove the saucepan from 
(180°C). In a saucepan, the heat and gently stir in 


gently melt the butter, sugar, the rolled oats and the corn 





and golden syrup over a low heat, flakes with the wooden spoon, until 
stirring with a wooden spoon until the mixture is thoroughly combined 
the sugar has dissolved. and sticky. 










You can add % cup 
(50 g) dried fruit, such 
as chopped apricots, 








Pour the mixture into an Bake the mixture for 25 dried cranberries, 
11” x 7” (28 cm x 18 cm) minutes, or until golden - blueberries, or raisins for 
pan and spread it into the and firm. Allow to cool S fruity granola bars. 

corners. Gently press down with the for 10 minutes, then cut it into bars. << 

back of the wooden spoon to make Leave to cool completely before PX 2d D 

the top flat and even. lifting the bars out of the pan. 
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If pumpkins are not in 
season, use grated butternut 
squash instead. The two have 
a similar flavor, since they 
are both part of the 
squash family of 
vegetables. 


w 


wi 


1], 
_ 4 


S 
SS 
\ 
\\\ 
“My, 


34 


\ 
a wy 
Hw 





Ginger and 
Pumpkin Slices 


This sticky pumpkin and ginger cake is wonderfully 
dark and moist. It tastes even better the day after 
baking—if you can resist eating it for that long! 


Dquare cake paw 


Batten | Lngnedients ee 


ue a) ° 4 og (25 y) butter 

° 2 cup (75 4) dark brown sugar 
* Ya cup (IBO 9) golden syrup, o 
/4 Cup Cory syrup and /4 cup honey 
° 2 cup (150 g) dark molasses 

© 2 cups (250 9) grated pumpkin 
&) © Qa cups (BOO g) all-purpose blow 





“[eols 


© 9" (23 em) square cake pan 
© Fiuchment paper 


© Wediuun saucepan 
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Grease the bottom of a 
T 9” (23 cm) square cake pan 

with a pat of butter on some 
parchment paper and line the pan 
with parchment paper. Preheat the 
oven to 350°F (180°C). 


Place the butter, sugar, 
2 golden syrup, and molasses 
in a medium pan and heat 
gently until the sugar has dissolved 
and the butter has melted. Remove 
from the heat and allow to cool. 











In a large mixing bowl, 

add the grated pumpkin 

or butternut squash, 
flour, baking soda, and ginger. 
Mix thoroughly with a 


wooden spoon. 


| h 


This cake tastes even > 

better after a few days. 4 

Wrap it in wax paper and _ — 

keep it in an airtight ) 

aueees  containerforupto \}f 
< a week. | 





& 





Stir in the molasses mixture Allow the cake to cool in 
and beaten eggs until the pan. Once cool, carefully 
combined, then pour transfer it onto a cutting 
into the greased and lined pan. board. Peel the paper off the back 
Bake in the middle of the oven and, using a sharp knife, cut the 
for 35-40 minutes, or until firm. cake into rectangles. 
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Coconut Cookies 


Give oat cookies a tasty tropical twist with 
creamy coconut. The baking soda gives the 
cookies a great crunchy texture. 


~» 





ete y) dried coconut 

- % op (100 4) all-purpose lowe 
° 2 cup (100 y) sugar Ne »? 
© % cup (100 4) rolled oats <= 
+ 3% 99 (100 q) butter (diced) 

* | tip goldon sguip, ov J typ EMH 


mins gl coms eo ti oy, 
E © | tp 
= A tbsp ; - 
i, - Me cutee 
iy, 
Say, >, 
Cheb's Ti 
These cookies will 


store for up to a week 
in an airtight 
container. 
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Preheat the oven to 350°F 
T (180°C). Line two baking 

sheets with parchment paper. 
Place the coconut, flour, sugar, and 


oats in a mixing bowl and mix 
together with a wooden spoon. 








Wooden 





“Took 


© two wo baking, sreets 
© Parchment paper 
© Large mixing bow! 

* Wooden spoon 
° Medium 


* Dessert spoon 
© Cuen mitts 
© trlette knike 


* Cooling «ack 








Place the butter and 
2 golden syrup in a medium 
saucepan and heat over 
a low heat until melted. Stir the 


mixture with a wooden spoon 
to mix thoroughly. 


+ vY vy 


Chek's “Tip ) 


A good way to measure out 
golden syrup is to grease the 
tablespoon lightly with a 
little oil. You'll find the 


golden syrup will just 


= 


run off the spoon 


, into the ms Dz 


4+ » 






















Mix the baking soda with 
the hot water. Add it to the 
butter mixture in the 
saucepan. [he baking soda will 
make the butter and golden syrup 
mixture fizz. Stir well. 


Pour the butter mixture into 
the large mixing bowl and 


Bake the cookies for 8-10 


minutes on the top shelf of 





mix well. Spoon the mixture the oven until golden. Allow 
onto the baking sheets, leaving the cookies to cool on the sheet for 
room between each one for the 5 minutes, then transfer to a cooling 


cookies to spread. rack to cool completely. 
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Chocolate Fudge 


Brownies 


These delicious brownies are perfect—crisp on the 
outside and fudgy on the inside. Be careful not to 
»s’ overcook them—they should be gooey in the middle. 


/ 
e 
~ 
\» 
\) — % x Ay, 
_ a s a“ “hy 7 
Ny . Fiore ak 
Pa 7 aa eee” it Les ial 
a 
a rt os 4 
a 7 : 
* f , 


G 
% 


> 


S 
Wakes : 
E 
E 
z 
3 
— 
= 
3 
— 
= 


é 






wo 


NY, 
// wy 
STITT 


\S My \) 
(J \ 
Min ww 


“Uy 
//, AY 
</TTTT 













These brownies are 
very rich, so you only 
need to serve them in 
small squares. 





For nutty brownies, add 
1% cups (150 g) chopped te yr 

hazelnuts, walnuts, brazil nuts, ee dé i ae 

or pecans. In Step 4, for double | = : gfe ses 3.93": 
chocolate brownies, stir in —_—_ em 

~ 1 cup (150 g) white or milk 


ah chocolate chips. 
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°F 0g (2B0 gy) butter 

° 10 0, (275 4g) unsweetened, baking 
chocolate (broken into pieces) 

© 1% cups (275 g) 

Hae q/ gan 

: [ typ vanilla, evlract 


° 174 cups G25 4) all-purpose Hour 
° /2 typ salt 





meee Ee PE 


“[eols 


© O" (23 om) square cake paw 


* Way paper 
* Wooden spoon . 


© Lange mixing boul Large mixing bowl 
© Hkatiic miyew ov whisk 
° Wetak spoon 
© Cue mitts 


Preheat the oven to 350°F 
T (180°C). Grease and line 

the bottom of a 9” (23 cm) 
square cake pan with parchment 
paper to prevent the brownies 


” from sticking. 


Whisk the chocolate 


mixture into the egg 

mixture until thoroughly 
combined, using the electric 
mixer or whisk. Then stir in the 
flour and salt with a metal spoon. 





Melt the butter and 
chocolate in a medium 
saucepan over a low heat, 
stirring occasionally with a wooden 
spoon. Remove the saucepan from 
the heat and allow to cool slightly. 











Pour the mixture into the 
g prepared pan and cook for 
20-25 minutes in the middle 
of the oven, until the brownies are 
just set. he center should be 
slightly gooey. 


In a large mixing bowl, 
beat together the sugar, 
eggs, and vanilla extract 


3 


using an electric mixer or whisk. 
Keep mixing until the mixture 


is pale and fluffy. 





Leave the cake to cool for 
6 10 minutes in the pan. Place 

it on a cooling rack. When 
it is completely cold, remove the 
parchment paper and cut the 
brownies into squares. 
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meum) Gingerbread 


Gingerbread tastes great and smells wonderful as 
it bakes. This recipe can be used for regular- 
shaped cookies, pretty tree ornaments, or 


gingerbread people. : ai 
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-purxpose blow soda, 

° 2 tp ground ginger ° 4 og (125 g) 
, vy » > butter (diced) 
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© 1 cup (150 4) donk = 
Cheks “Tip » bow igen : 


; golden oy 2 
These cookies can be stored in One sat tbsp 


an airtight container for two days 

To make them into decorations, 

use a skewer to punch a hole 

_ through the cookie once it’s 
baked and thread a ribbon 

~ through the hole. 
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Preheat the oven to Place the flour, ginger, Rub the butter into 
T 350°F (180°C). Line 2 and baking soda the mixture using your 
two large baking sheets with in a large bowl. Stir fingertips. Continue rubbing 
parchment paper. If you only have the ingredients together with in the butter until the mixture 
one baking sheet, you will need to a wooden spoon until they are resembles fine breadcrumbs. 
bake the cookies in two batches. mixed thoroughly. Stir in the sugar. 
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Roll out the dough on a 

lightly floured surface to 

a thickness of 14” (5 mm), 
then, using your cookie cutters, cut 
out the shapes. Reroll the leftover 
dough and cut out more cookies. 


Stir in the golden syrup and 
ege, until the mixture starts 
to come together into a 
dough. Place the dough mixture 

on a lightly floured surface 

and knead it until smooth. 





Place the cookies on the 
baking sheets and bake for 
9-10 minutes, or until 
golden. Allow the cookies to cool 
on the sheets. Decorate with 
candies, raisins, and icing. 
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Home-baked bread tastes fantastic 
and fills your kitchen with wonderful 
smells as it bakes! ‘There are lots of 
special techniques you will need to 
know to bake your own bread. In this 
section you will learn all about the art 
and science of making dough. 





Dough is very sticky. Use a 

spoon or knife to mix it 

together at first, but then 

dont be afraid to roll up 

your sleeves and knead with 

your hands. It’s lots of fun! 

When you are making rolls 
or baguettes, you will need to 
shape the dough with your 
hands. Make sure your hands 
are clean and dusted with 
flour to prevent sticking. 


Yeast is a type of fungus— 
but dont let that put you off! 
It is added to dough to 
make it rise and become 
stretchy. It needs 
heat to activate it. 


Secure the dough 
with one hand at 
the back, then place 
the heel of your 
other hand in 

the middle of 

the dough. 


Push your front 
hand away from 
you, stretching the 


Cover the dough with dough with it. 


a damp dish towel or 
- oiled plastic wrap when 


it is rising to prevent a crust from forming. 
Leave it in a warm place, such as near a 

warm oven or in the pantry, since the yeast 
~ needs warmth to activate it. Beware—if the 


heat is too high, it will kill the yeast. 


With your front 
hand, pick up the 
edge of the dough 
and fold it back on 
itself. Press it into 


a ball. Repeat. 








dum) Basic Bread 


Making bread is lots of fun, and the smell of baking 
bread will make your mouth water! This easy basic 
dough recipe can be made into delicious rolls ora 
traditional loaf. For tips on how to knead, turn 

to page 43. If you want to make wholewheat 

bread, replace the white bread flour with 
wholewheat bread flour. 


“[eols 


Ty grethienty ° 2B (900 g) loaf pan 

* Ia typ active duy yeast meals: tetas 

i Baa 

: [2 & og (B50 mL) lukewaun water 

° 4 cups (500 g) white bread 
lou 










° 2 typ salt 


Lightly grease a 2 lb (900 g) sift the flour and salt into Knead the dough on a 
loaf pan with butter. Place a large mixing bowl. Make lightly floured surface for 


the yeast, sugar, and a little a well in the center and 10 minutes. Place back in 
of the water in a small bowl, stir pour in the frothy yeast mixture the bowl, cover with a damp dish 
well, and leave in a warm place and remaining water. Stir with a towel, and leave in a warm place for 
for 10 minutes, until frothy. wooden spoon to form a dough. an hour, or until doubled in size. 








Preheat the oven to 425°F 

(220°C). Lightly “punch 

down’ the dough to knock 
out the large air bubbles. Then 
knead it lightly on a floured surface 
for a few minutes. 















asics 





Shape the dough into a 
rectangle and tuck the ends 
under to fit into the pan. 
Place in the pan. Cover with the 
damp dish towel; leave to rise in a 
warm place for a further 30 minutes. 


nx im OX ; 20-25 minutes. 





Place the pan in the center 

of the oven. Bake for 30 

minutes, or until risen and 
golden. Turn out the loaf and tap 
the base—it should sound hollow. 
Place on a cooling rack. 


Vorialion, 


To make rolls: At Step 5 
divide the dough into 
8 balls. Flatten slightly. Place 
on a greased baking sheet, cover 
with a damp dish towel, and leave 
to rise for 30 minutes. Brush the 
tops with milk, then sprinkle over 
some seeds (such as sesame or 
sunflower). Bake for 
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Scones 


These traditional scones, served with jam and 
whipped cream, will really hit the spot! The secret 
to making successful scones is not to handle the 
mixture too much or to add too much flour when 


< tolling out the dough. RA, Pasty bask 


t NX tno =, seer ee ae : Lange baking sheet 
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Preheat the oven to 425°F Using your fingertips, rub Stir in the milk with a 
T (220°C). Lightly grease a 2 the butter into the flour round-bladed knife until the 
large baking sheet with some mixture until the mixture mixture forms a soft dough 
butter. Sift the flour, baking powder, resembles fine breadcrumbs. Stir in and comes together in a ball. Gently 
and salt into a large mixing bowl. the sugar with a wooden spoon and__ knead the dough on a floured 


mix together thoroughly. surface to remove any cracks. 
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For fruit scones, stir 
in % cup (50 g) raisins, 
golden raisins, or currants 
(or a mixture of these) with 
’ a the sugar in Step 2 before 
= » you add the milk. 


~_ 












Roll out the dough to 44” Place the scones on a baking Transfer the scones to a 

(2 cm) thickness, then, using sheet, spacing them a little cooling rack. (You can 

a 2%” (6 cm) pastry cutter, apart. Using a pastry brush, serve them warm or cold.) 
cut into circles. Gather up any brush the tops with the egg or milk Cut them in half and spread with 
trimmings, reroll them, and and cook for 10-12 minutes, or butter and jam or with whipped 
cut out more scones. until risen and golden brown. cream and jam. 
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eum) Cheese and 
ms Onion Round 


— 





om 4 This savory bread round makes a great accompaniment 
- to soup or salad. It also tastes delicious on its own, 
spread with a little butter or low-fat spread. 


To make sure that the 

bread rises well while 

baking, don't handle the 

dough too roughly 
or for too long 


in Step 4. 
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° 2 0, (BO y) butter (diced) © | thp mustard powder © Saucepan 
© | bunch scallions, sliced * Teup (I25 gy) sharp * Wooden spoon 


. (optional) Cheddar cheese (guated) * Lange mixing bowl 
* Loup (I25 g) selh-nising Glour © | large 





Loup (125 4) wholewheat a 
selh-rising flow ° Beaten egg ee 


© /2 typ salt 





Buttew | 











Stir in the mustard powder, 
*; of the cheese, and the 
cooked scallions, and mix 


Preheat the oven to 400°F 
(200°C). Lightly grease a 


baking sheet. Melt 1 oz 





2 


Sift the flours, baking 
powder, and salt into a 


bowl. Use your fingertips 





(25 g) of the butter in a saucepan, to rub the remaining butter well. Beat together the egg and 
add the scallions, and cook over a into the flour, until the mixture milk, then stir them into the flour 
medium heat for 2-3 minutes. resembles fine breadcrumbs. mixture with a round-bladed knife. 








Gently knead the dough Using a sharp knife, divide Cook the round for 20-25 
on a lightly floured surface the round into eight wedges, minutes, or until risen and 


to remove any cracks. Place cutting deeply into the golden. (Cover the top with 


it on the baking sheet and, using dough. Using a pastry brush, brush __ foil if it becomes too brown.) Place 
your hands, shape it into a 7”(18 cm) the tops with the egg or milk and it on a cutting board and cut it into 
round about 34” (2 cm) thick. sprinkle over the remaining cheese. wedges. Serve warm or cold. 
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Pizza Dough 


It is really easy to make your own pizza dough, 
and incredibly tasty! Just follow the recipe, then 
add tomato sauce and your favorite toppings to 
custom-make a delicious homemade pizza. 
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Prep = .g---------------- 
TA, Trgredients 
é ° 1% cups (225 4) white bread 
» 
° typo salt 


eR eet ang Dy eet 
. BW og (150 mL) warm water 
© | tbsp evtra-virgin olive oil 
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Place the flour, salt, and yeast Place the dough on a Place the dough in a lightly 
T in a large mixing bowl and 2 lightly floured surface oiled bowl, cover with a 
make a well in the center. and knead for 7-10 clean damp dish towel, and 
Using a wooden spoon, stir in the minutes until it is smooth and leave to rise in a warm place for 
warm water and olive oil to form elastic. (For tips on how to knead, an hour, or until the dough has 
a dough. turn to page 43.) doubled in size. 
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To give your pizza an 
herby zing, try adding 
a tablespoon of dried 

oregano in Step 1. 
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Preheat the oven to Knead the dough on a Place the pizza base on the 

425°F (220°C). Lightly lightly floured surface baking sheet, then add the 

oil a baking sheet with for 2-3 minutes. Then, toppings of your choice. 
some olive oil. “Punch down’ the using a lightly floured rolling Bake for 10-15 minutes on the top 
risen dough to get rid of the pin, roll out the dough to a rack of the oven until the dough is 
air bubbles. 12” (30 cm) circle. crisp and the toppings have cooked. 
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Multigrain Braid 


This multigrain braid is fun to make and nutritious 
If you want to make a white-bread braid, just 













subs 7 white bread flour for. th multigrain ™ << 
) oa our. _ 
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Place the yeast, sugar, and Place the flour and salt 
a little of the water in a 


2 in a large mixing bowl. 
small bowl. Stir well with 





Make a well in the center 





and pour in the frothy 
Then rub in the butter yeast mixture and remaining 
a teaspoon and leave in a warm with your fingertips until it is water. Stir with a wooden spoon 
place for 10 minutes, until the thoroughly mixed into the to form a dough, then use your 
mixture turns frothy. multigrain flour. 
52 


hands to form a ball. 





° 1/2 tp active ‘ 


eres = ° Lange mixing boul 
: [2 og (SEO mb) lukewaum water Cs a BO 
°F cups (B00 9) multignain Parge mixing © Clean, dams dish towel 
bread lowe Coe 





© 2 typ salt 
: log (25 g) butter (diced) 
+ Dytea Blown bor dusting | 


: 


Knead the dough on a Place the dough in a lightly Preheat the oven to 425°F 

lightly floured surface S oiled bowl, cover with a 6 (220°C). Lightly grease a 

for 10 minutes until the clean, damp dish towel, and baking sheet. Place the 
dough is smooth and elastic. leave to rise in a warm place for dough on a lightly floured surface. 
(See page 43 for tips on how an hour, or until it has doubled Lightly “punch down’ the dough 
to knead dough.) in size. to get rid of the air bubbles. 





Shape the dough into a Make an “H” with the dough Tuck the ends under and 
VA rectangle, then cut it into 8 pieces, weaving the middle place on the baking sheet. 

three equal pieces. Use piece over the piece on the Leave to rise for a further 
your hands to roll each piece left and under the piece on the right. 30 minutes. Bake for 30 minutes, or 


of dough into a 12” (30 cm) Braid from the center downward. until hollow when tapped. Remove 
long sausage. Turn the dough around and repeat. from the pan and leave to cool. 





= Sticky Fruit Buns 


These sweet, fruity buns are made with honey 
for extra pied face! This fruit bun recipe calls for 
10 ag pumpkin pie spice, but you can leave this out if 
2 you prefer. 





Place the flour, yeast, and Melt the butter in a Turn the dough onto a 
sugar in a large mixing bowl. saucepan over a low heat, lightly floured surface 


Make a well in the center of then add the milk and and knead for 10 minutes. 
the mixture and crack the egg into warm through. Add this to the Return to the bowl, cover with a 
the well. (To crack the egg, just tap large bowl and mix together clean, damp dish towel, and leave in 
it on the rim of the bowl.) with a round-bladed knife. a warm place for about 1% hours. 
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Raisins 





OT. yolints i 


“[eols 


- 3 cups (350 4) We Ae © Saucepan 

white bread flow — Gutter diced) pp * RRound-Bladed, knife 

° | package (Ys 0/7 4) bast- —* Leupp: (150 ) mized, uaisins, ° Clean, damp dish towel 
acting buy yeast currants, and “aisink °F (23 om) wound shallow cake paw 
2h OF) ay © tachment paper 


: 4 thyp (25 4) mined, peel 


° 7%, up (BO 9) brown sugar 
> ak [pera tee ee Ae 
(optional) 


+ 3/2 EO 9) hate toed) 
: 5 bl op (17E nb) mil 





Grease the bottom and “Punch down’ the dough, 


4 sides of a 9” (23 cm) round, 5 then place it on a floured 
shallow cake pan and line the surface. Roll the dough 
bottom with parchment paper so that out into a 14” (30 cm) square. 
the buns dont stick in the pan. Brush the melted butter all over 
Preheat the oven to 400°F (200°C). the dough, using a pastry brush. 














Lo 
eae 


: Spoon 


Mix together the dried fruit, 
6 mixed peel, brown sugar, 

pumpkin pie spice, and 
lemon zest. Sprinkle on top of the 
pastry, leaving a 4%” (1 cm) border. 
Roll the dough into a sausage shape. 





Use a sharp knife to cut the 
dough into 10 pieces. Place 


them with their cut sides 


Bake the buns on the top 
8 rack of the oven for about 

25-30 minutes, until 
golden. If they start to become too 
brown, cover them with aluminum 


foil until baked. 


/ 


face up in the pan. Cover them with 
the clean, damp dish towel and leave 
in a warm place for 35-40 minutes. 


Carefully brush the buns 

with the honey, taking care 

not to burn yourself on the 
hot pan. Leave the buns to cool in 
the pan for 3-4 minutes. Then 
place them on a cooling rack. 
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Had) Italian Bread 


This dimpled bread is known as focaccia and can 


be fla | + . herb cheese, sun-dried tomatoes, | 
i ; wed : bd : _e = a ; : * 
SSO } e3 you ll keep coming back . > 
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For rosemary focaccia, 
mix 2 tbsp (30 ml) chopped 
fresh rosemary into the 


dough at Step 2. Add 1 cup 


100 p) of freshly grated J = = 
( g) of freshly grate ” Sift the floor trary large 


Parmesan in Step 2 for Make a well in the center 


mixing bowl, add the salt, of the flour with the large 
cheese focaccia. DB a 
and stir in the yeast with metal spoon. Stir in the 
S a large metal spoon. Lightly oil warm water and olive oil until the 
os a baking sheet to prevent the mixture starts to come together 
ty focaccia from sticking. to form a smooth dough. 
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* 3 cups (B5O 4) white “To finish 
bread Klour * | Bsp olive oil 


eT pachage 6 og/7 g) baste * Conner 






BOTY Obes areas 
° 72 tap salt 
: 6 bl og 75 mL) waum water 
© 2 Log (BO ml) olive oil 


iciek 4 


© Cuen mitts 








For sun-dried tomato or 
olive focaccia, stir in % cup 
(50 g) olives or sun-dried 


tomatoes in oil, (drained 


and roughly chopped) ‘Transfer to a lightly floured “Punch down’ the dough to 
~ at Step 2. surface and knead for remove the large air bubbles, 
y 10 minutes until smooth and then place on a lightly 
4 D P elastic. Return to the bowl, cover with floured surface. Using a rolling pin, 
a clean, damp dish towel, and leave to roll out to an 8” (20 cm) circle just 
rise in a warm place for an hour. over % in (1 cm) thick. 








Place the rolled-out dough Preheat the oven to Sprinkle the dough with 
5 on the oiled baking sheet 6 400°F (200°C). Using / the sea salt. Place in the 

and cover with a clean, your fingertips, make oven on the middle rack. 
damp dish towel. Leave the dimples all over the surface of Bake for 20-25 minutes until 
dough to rise in a warm place the risen dough and drizzle with risen and golden. It’s delicious 
for 30 minutes. the olive oil. when eaten warm! 
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Cornbread 


This cornbread recipe is really simple to make, 
and the corn and scallions give it an unusual 
chunky, yet light, texture. 
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Vv If you want to heat things 









Prep q * up, try chili cornbread! 
Vary § Simply add 1 finely 

- chopped fresh red 

P Pye rubbintny side on 
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Chek's “Tip 


This cornbread makes 
a filling accompaniment 
to soup or salad. It also 

tastes great on 
its own! 
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=? Soft 
* 1 eup (25 y) all-purpose Glows * 2 medium eggs * 3" (20 em) square cake par 
+ doy (125 4) conmeal ov + 1% cups (285 mf) * tanckment paper 


polenta butteumilk ov natural yoquut : : cage mixing boul 
© | typ salt + 2 09 (50 4) batter i ° Wleasuring cup 
Ro and © old) f ( 







° 5 scallions, thinky 
Leap (150 g) canned: con 


a ei Na I a ae ae ee 


Grease an 8” (20 cm) square In a measuring cup, 
cake pan and then line the whisk together the eggs, 
buttermilk (or yogurt), 


bottom with parchment 





2 


In a large mixing bowl, 
place the flour, cornmeal 


or polenta, baking powder, 


paper to prevent the cornbread salt, chopped scallions, and corn. milk, and melted butter with a 
from sticking. Preheat the oven Mix together thoroughly with a small whisk until they are 
to 400°F (200°C). wooden spoon. thoroughly combined and frothy. 


 _ 
(Variation 


For an extra indulgent 

treat, try topping the 

cornbread with a little 
grated cheese 


) 





4 Pour the egg and milk 5 Pour the mixture into the _ before baking. 
mixture into the flour prepared pan. Bake for 25-30 
mixture in the large minutes until golden brown < 4 2s D 
mixing bowl. Stir with a wooden and beginning to pull away from the 
spoon to combine all the sides of the pan. Allow to cool in the 
ingredients thoroughly. pan before cutting into squares. 
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Flatbreads 


These flatbreads taste great served with hummus 


and dips, or with barbecued food. ‘They are best 
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7 — eaten as soon as they are cooked, when they are still 
= soft and warm. 
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Uariakion, 


Try adding different 
ingredients to the flour 
mixture in Step 1, such as 
1 tbsp of freshly chopped 
rosemary, chopped 
scallions, or 
crushed garlic. 
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° 2 cups (250 g) white bread flow 
* | typ fast-acting day yeast 

* 72 typ sugar 

° 7/2 typ salt 

: 6 bb 0g (175 mb) wou water 


















2 


Place the flour, yeast, sugar, Place the dough on a Return the dough to 
T and salt in a large mixing lightly floured surface and the bowl and cover with 
bowl and mix well with a knead for 5 minutes until a clean, damp dish towel. 
90den spoon. Make a well in smooth and elastic. (If you need Leave it in a warm place for 
e center and stir in enough of tips on how to knead, turn to an hour or until the dough 
the water to form a soft dough. page 43.) has doubled in size. 


vi 








“Punch down’ the dough Knead each chunk lightly, Preheat a frying pan. Add a 

with your fist to remove Ly on a lightly floured surface, 6 flat piece of dough and cook 

the large air bubbles, then to make a flatter, round for a minute, until golden 
divide the dough into six equal shape. [hen roll out each piece of | underneath. Then flip it over and 
chunks with your hands. dough into a 5” (13 cm) diameter cook the other side for 30 seconds. 
circle with a rolling pin. Serve immediately. 











Cakes may look complicated, but they are usually 
very in to make. Preparation is the key, so 
make sure you understand the basic techniques 
and your cakes will turn out just right. 





To ensure your cake QC. ° 
bakes successfully, it is LLG Us Mh Conmect temperature 
important to use the right It is very important to use 
size cake pans, as stated Mixing together sugar 7, ~ = | =. \ your ingredients at the 
inthe recipe. fan butter is called VA a | correct temperature. 

creaming. If your /f ‘ _| Eggs should be at room 
butter is at room NG ¥ | temperature, 
temperature you will | 4 otherwise 
find it much easier to cae 4 they might 
mix than if it’s cold. a ee curdle. 


To test whether a cake is 


cooked properly, stick a Do not be tempted to 

skewer or knife in it. It open the oven door while 
your cake is baking—a 
sudden gush of cold air 

might make it sink in the 


“esting a Cake with a skewer 


will come out clean if the 
cake is baked. If it has 
cake mixture on it, put 
the cake back in the oven 
for 5 minutes. 


middle! Wait until the 
cooking time is nearly 


finished before 
checking. — 


ti | 
Wa 


1. Put the cake pan on top 
of some parchment paper 
and draw around the 
bottom with a pencil 

or pen. 


Folding is a gentle 
method of mixing that 
keeps a cake light and 
airy. Use a metal spoon 
to fold the mixture over 
itself, instead of stirring 
it in a circle. 





2. Cut out the shape 
with scissors and 

place the parchment 
paper inside the pan. 
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Simple Sponge 
Cake 


This cake is wonderfully light and moist. You can 


also make individual cupcakes with this recipe (turn 


1, a” “tool, ES 
on Lngnedients “3 (Qy20 — * Shectiic: miner 











: = ee Co y Cake pansy © tablespoon 

1 * Bog (175 g) butter (softened) * Fanchment oo 
1° Loup (175 4) sagan ia =. 
| © B medium eggs (beaten) ll eee ak 

rao | typ jee oa eae Milk = : Wooden spoon 
A eups (175 y) sel rising — a 
lowe Wooden spoow 

@ | ty baking powder Fon the buttercream 

. °F tbsp wospbovuy ot ° 2 0, (5O g) butter (softened) 

1 StramBbeuuy jam ° [ cup (125 4) confectioners sugar Go 

© Co Loctionens sugar 7% tp vanilla, extract 

\ Gow dusting) * A Goll) 





Preheat the oven to Place the butter, sugar, Divide the mixture between 
T 350°F (180°C). Grease 2 egos, and vanilla extract in the two pans, leveling the 
two 8” (20 cm) round a large bowl and sift over tops with the back of a 
cake pans and line each with the flour and baking powder. Using tablespoon. Bake in the center of 
parchment paper so that an electric mixer or whisk, beat all — the oven for 25-30 minutes, or 
the sponge cakes don't stick. the ingredients together until thick. until risen and firm to the touch. 
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Leave the cakes to cool 

in the pans for a few 

minutes, then turn them 
out onto a cooling rack. Peel off 
the parchment paper and allow the 
cakes to cool completely. 


This mixture will also 


>< make 20 cupcakes. 


ae Simply divide the mixture 


between paper baking 
Y cups and bake for 


%, "i 15 minutes. 


——~ 4 dell 








To make the buttercream 

filling, place the butter, 

confectioners’ sugar, vanilla 
extract, and milk in a mixing bowl. 
Beat them together with a wooden 


smooth and creamy. 













Spread the flat side of one 

of the cakes with the jam. 

Spread the flat side of the 
other with the buttercream, then 
sandwich the two halves together. 
Dust with confectioners’ sugar. 
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Had) Double Chocolate — x 



















sw Budge Cake © 
els “£ 
. If you are a chocolate lover, -2y8 (20m) * 
~ you will adore this cake! cake pans 
» The dark chocolate sponge * Fanchment paper ° Quer milfs 
~ is filled and topped with a Baas 4 : 
Prep — a ying, bowls 
px white chocolate icing. ee 
4 — 94 ° 
, ea Pov the > su. -3 
a * 6 03 (175 g) butter — “Cog ce: 4) white 
nol 4 rn ie Le chocolate (broken into small pieces) 
é “i, (150 a Gr eet C2 y) butter 
20 a AOS CONES © 4 thy milk c= 
ins | 7 N thip aking, powder * 1% cups (200 ¢) 
> ° 72 tp baking soda. eee ae sult nn 
y * 3 medium eggs (beaten) = 


* 2 cup (100 me) sown cream “To: decorate: Grated chocolate, 
sapaniouao and Coton powder 


My, is Brown sugar 


Hn 
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Preheat the oven to 325°F Sift in the flour, cocoa Divide the mixture between 
(170°C). Grease and line the powder, baking powder, the two pans and level the 


bottoms of the pans with and baking soda. Add the tops. Bake for 25-30 


parchment paper. Place the butter eggs and the sour cream and beat minutes. Leave to cool slightly, 
and sugar in a mixing bowl and with an electric mixer or whisk then turn out onto a cooling rack. 
mix together until combined. until combined. Remove the parchment paper. 
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To make the icing, place sift the confectioners’ sugar Use a little of the icing 


the chocolate, butter, and into a bowl, then pour over to sandwich the two 

milk in a heat-proof bowl the melted chocolate mixture. cakes together. Spread 
over a saucepan of simmering Beat together with the mixer or the remaining icing over the top 
water. Stir occasionally until the whisk. Allow the icing to cool, then and sides of the cake. Decorate as 
ingredients are melted and smooth. _ beat again until it forms soft peaks. desired and dust with cocoa powder. 
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medum) Carrot Cupcakes 


The grated carrots make these little cupcakes 
perfectly moist, and the yammy cream-cheese 
frosting adds a deliciously 
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os © Wiukbiw pan Muh Gin par 
“% ° 13 paper baking cups 
| Eo © Large mixing bowl 
PIO ~ I a © Silter 
| ~ 1 %6 03 (175 g) butter (softened) © Dessert spoon 
: ° | cup (175 g) © Quen mitts 
SS 1 ° (% Co. (175 4) self rising Glows eS Cooling aaa 
i, | 2 Bp pumplin pie spice * Wooden spoon 
Cooking © i * 2 lange egg» © Medium boul 
° a l | ° 7 03 (2QOO g) cream cheese 
iE © | thy orange jui 
Prt shew (50g) wobuty + 2. gated onange ut 
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Preheat the oven to 350°F 
T (180°C). Place 18 paper 

baking cups in a muffin pan. 
Most muffin pans have only 12 


holes so you may have to use two 
pans or cook in batches. 


In a large mixing bowl, 
2 beat together the butter 
and sugar until they 
become pale and fluffy. Use an 


electric mixer if you have one. 
If not, then use a whisk. 








sift the flour and pumpkin 

pie spice into the bowl. 

Then add the eggs, orange 
juice, and zest. Beat until all 


the ingredients are completely 
combined. 





Stir the grated carrots and Bake for 18-20 minutes Beat together all the 


nuts (if you are using them) in the middle of the oven frosting ingredients with a 

into the mixing bowl. until risen and golden wooden spoon. Spread the 
Divide the mixture equally brown. Remove from the oven frosting over the cooled cupcakes 
between the 18 baking cups using the oven mitts and place on and decorate the cupcakes with 
using a dessert spoon. a cooling rack to cool completely. extra orange zest. 





Ey) Banana and 
so Buttermilk Loaf 








f 





This loaf has a wonderful crumbly texture, combined 
with crunchy nuts and soft gooey banana. It is a 


eat way to use up any ripe bananas. ww 
i —_PD 
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Replace the pecans 
with chopped walnuts 
or brazil nuts, 
or just leave 
- them out. 
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° | te sak 

© Teup (100 g) pecan nut 11 ahing toda 
haloes (optional) * | tp pumpkin pir spice 

° 3/03, (100 g) butter Softered) © 4 LL og (100 mL) buttormilr 

: (a cups 175 gy) brown sugar 

: 2 medium eggs (beaten) 

° [ ty vanilla, evtract 
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2 


the pecan halves into in a large mixing bowl. 
small pieces into a bowl, Using an electric mixer or 


Preheat the oven to 350°F 
(180°C). Grease and line the 


Use your hands to break 3 Place the butter and sugar 
bottom of a 2 Ib (900 g) loaf 


pan with parchment paper. Mash if you are adding nuts. If you whisk, beat them together until 
the banana pieces with the lemon don’t like nuts, just leave they are combined and become 
juice, using a fork. this step out. light and fluffy. 





7A | extract, a little at a time. in the nuts if you are using minutes. If the loaf becomes 

Stir in the banana mixture. them, saving a few. Pour the too brown, cover it with foil. 
Sift in the flour, salt, baking soda, mixture into the pan and place the —_ Allow the loaf to cool in the pan, 
and pumpkin pie spice and stir into sliced banana on the top. Sprinkle ‘then place it on a cooling rack and 
the mixture with a metal spoon. the saved nuts over the top. remove the parchment paper. 


Beat in the eggs and vanilla S Mix in the buttermilk. Stir 6 Bake in the oven for 50-60 
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Marble Cake 


~ Chocolate and orange cake mixtures are swirled together 
- to make this spectacular marble-effect cake. This cake 

is lots of fun to make and you can change your swirling 
patterns every time you make it! Serve it cold or hot, 
with custard or whipped cream. Delicious! 
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Butter ° 3" (20 em) square cake pan 
© thuchment paper 
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° 6 03 (175 g) butter (softened) + Lange mizing bowl 


° Loup (175 4) sugan © Skeotiic mixer ov whisk 
° (2 cups 175 4) self-rising Glows 


° Large spoon 
© Sikter 
© Pound-bladed knike 
© Cue mitts 
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Preheat the oven to Place all the ingredients Divide the mixture in half. 
T 350°F (180°C). Grease 2 except the cocoa powder Place large spoonfuls of one 

and line the bottom of an in a large mixing bowl. half of the mixture into the 
8” (20 cm) square cake pan with Using an electric mixer or whisk, pan in each of the four corners and 
parchment paper to prevent the beat them all together until in the middle. Leave space between 
cake from sticking. mixed and smooth. each spoonful. 





_ 


Experiment by flavoring 
the cake with a teaspoon 
of vanilla or peppermint 


extract instead 
a of orange. 


~s1 ya 


sift the cocoa powder 

over the remaining mixture 

in the bowl and mix 
together until combined. Spoon 
the chocolate mixture into the 
spaces in the cake pan. 








Gently drag a round-bladed 

knife through the mixtures 

to create a swirl effect with 
the brown and white mixtures. 
Dont overdo it, or you will mix the 
two colors together completely. 


Bake the cake for 30 

minutes, until well risen 

and springy. Allow it to 
cool in the pan, then remove it, and 
peel off the parchment paper. Cut it 
into 25 squares with a sharp knife. 
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Lemon Drizzle 


Cake 


It would be hard to find a more lemony cake than 
this one. This luscious lemon sponge cake has a 


contrasting crusty top made by pouring the lemon 
syrup over the cake while it is still warm. 














/ 
Chek's Ti 
Adding the lemon zest | 
when you cream the butter ~~ 
and sugar helps to release the - 
oils in the zest, producing 


a much more lemony 
sponge cake. 
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= 
© Finely quated gest of e Juice of 4 lemons 
2 unwayed lemons (about BY Bb 03/100 mL) 


| © 7 0g (200 ¢) Butter 

| (sohtened.) 
Leap (200 g) sugar 

© 17/2 cups (2OO y) selb-iring 
L Bourn (sifted) 


I I I I I I i a a a a 


© /3 wp (75 g) sugan 











Preheat the oven to 
350°F (180°C). Butter 
an 8” (20 cm) round, spring- 


Place the lemon zest, 
butter, and sugar 

in a large mixing bowl 
and beat until the mixture is light 
and fluffy. You can use an electric 
mixer or a whisk. 





7 


form cake pan and line the bottom 
with parchment paper to prevent the 
cake from sticking to the pan. 


SN ele 


_ Bake the cake in the center 
of the oven for 35-40 
3S ‘minutes. Put the lemon 
Lt ST 3 
e and sugar in a small bowl. 


When the cake has risen, 
and is golden and shrinking 
from the pan, remove 

it from the oven and prick all 

over with a toothpick about 

20 times. 
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© 8" (20 em) wound 


a 
| 


© Lange mixing bowl 
© Skate miner ov whisk 
° Metal spoon 
© Cuen mitts 





Whisk in the eggs a little at 
a time. If the mixture starts 
to curdle, add 1 tbsp of the 
flour. Use a metal spoon to fold in 
the flour, then spoon the mixture 
into the prepared pan. 








Drizzle the lemon juice over 
6 the cake slowly. It will leave 

a crust as it sinks in. Allow 
the cake to cool in the pan for 10 
minutes, then carefully transfer it to 
a cooling rack. 
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metum) SAVOY Muffins 





Cheese and zucchini give these savory muffins a 
yummy flavor. They are perfect for a midmorning 
snack or you can pack one to take in your lunch! 
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(VDonialion, 


To make spinach and 
cheese muffins, replace 

the grated zucchini with 

_ 6 cups (180 g) chopped 

baby spinach leaves 
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° 2 medium-si 

: 4 0 (125 g) shanp, hard 
cheese (such as Cheddar) 

QV cups (275 y) 
all-purpose Slow 


Preheat the oven to 
T 375°F (190°C). Line a 
muffin pan with 12 paper 
baking cups. Trim the ends off the 
zucchinis and grate them coarsely. 
Then grate the cheese. 





In a pitcher, beat together 
the eggs, milk, and butter 
with a fork or whisk. Pour 
them into the large mixing bowl 
and stir until just combined. ‘The 


batter should be lumpy. 
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typ salt I2D-fole mubbin par 
+ 12 paper babing 
: /2 typ ground black pepper e C feere palin 


°6 Mog (75 mL) mile 
* Bog (SS y) lightly 
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he 7 ae 
3 cheese (but save a little to 
sprinkle over the top) and 
grated zucchini. Using the metal 
spoon, mix well to combine all 
the ingredients. 









Add most of the grated 


2 In a large mixing bowl, 
sift together the flour and 
the baking powder. Stir 

in the sugar, salt, and pepper with 

a metal spoon until they are 

thoroughly mixed together. 








Using the metal spoon, Place the muffins in the 
divide the mixture 

equally between the 
12 baking cups and sprinkle 


each one with the remaining 
grated cheese. 


6 center of the oven and bake 
for 20-25 minutes until 
risen, golden, and firm. Leave to 
cool on a cooling rack before 
serving them warm or cold. 
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Blueberry and 


Sour Cream Cake 


Adding sour cream makes this pretty cake wonderfully 
moist and creamy. It can be decorated with fresh 
.* blueberries for an extra burst of fruity flavor! 
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Fresh raspberries will - ’ 
also work in this recipe. 2 R 
Replace the blueberries . ° 
in Steps 4 and 6 with " 
the same amount 
. 7 
~ of raspberries. < 
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I ° 3 og (75 g) butter ° 7 03 (200 4) cream cheese a i 
| Gobtened.) © Finely grated gost of | lemon ; . 

1 A tig C250 9) sagan Tp la oat — 
I ee oe * | typ lemon juice .. 

| 9 2 typ vanilla, ebract sugar (sifted * Cooling rack 

1 + 2% cups (BOO 4) + % cup (125 4) Blucbouies © Spall bool 
selh-rising flow FE fame  . ° Wooden spoon 


* | typ baking powder . > 18 © Oven mitts 
© (2 cups (225 g) Bluchouies — 
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Beat in a little of the 
sour cream until the mixture 
is smooth. Then beat in 


Preheat the oven to 
350°F (180°C). Grease 
a 9” (23 cm) round 





2 


Place the butter and 
sugar in a large mixing 


bowl. Using an electric 





springform cake pan and line mixer or whisk, cream the butter the remaining sour cream, eggs, 
the bottom with parchment paper _and sugar together until they are and vanilla extract until thoroughly 
to prevent the cake from sticking. _ light and fluffy. combined and smooth. 





e sift the flour and baking Bake for 45-50 minutes, Mix the cream cheese, lemon 
> powder over the mixture or until the cake feels firm. zest, and juice with a wooden 
= 


and gently fold together Leave the cake to cool in spoon in a bowl. Sift the 


using aumetal spoon. Gently fold the pan for 10 minutes, then place —_ confectioners’ sugar over the mixture 
"in the blueberries, then spoon the —_— it on a cooling rack and peel off the and beat in. Spread the frosting on 
» mixture into the pan. Level the top. paper. Leave to cool completely. the cake; decorate with blueberries. 
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Hard) Cake Roll 


Deliciously light sponge cake is combined with fruity 
jam in this classic dessert. The technique can be tricky 
‘to master, so you might need to ask an adult to help you. 
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For a chocolate cake roll, L 
replace % cup (25 g) of the re 
flour with cocoa powder. “ 


This variation is delicious 
filled with chocolate 
buttercream icing 


(see page 122). 
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. T Preheat the oven to 400°F D> Beat the eggs and sugar 
(200°C). Brush the base together in a bowl, using 
and sides of a 13”x 9” an electric mixer. Beat for 

(33 cm x 23 cm) pan with vegetable about 10 minutes until the mixture 


oil, then line with parchment paper. is light and frothy and the beaters 
Brush with a little more oil. leave a trail when lifted. 
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2 Sift the flour into the 
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| SIS ye SF © Siku 
© S lange : em) pan © Quen mitts 
+ 2/5 0p (OB 4) sagan, plus obo * Hasbuy bush © Clean, damp 
e | eup (125 4) selh-rising flowy © tuchment paper dish. towel 


r Lange mixing, © Sharp knike 
bowl © tikette knike 


° 5 tbsp wasphouuy jam 


© Hectic mie 





a is] 





Place the filled pan on the 
top shelf of the oven. Bake 


Lay out a clean, damp dish 
towel on the work surface. 





mixture, carefully folding at 





. the same time with a metal for about 10 minutes, or Place a piece of parchment 
©, spoon. Pour the mixture into the until the sponge cake is a golden paper a little bigger than the size of 
__ prepared pan and shake it gently brown and begins to shrink from the pan onto the dish towel and 
so that the mixture is level. the edges of the pan. sprinkle it with sugar. 





Leave the sponge cake to 


cool slightly, then spread 


Trim the edges of the sponge 
cake with a knife. Make a 


Using oven mitts, transfer 
the warm cake onto the 





sugared paper so that it is score mark 1” (2.5 cm) from with jam, using a palette 
upside down. Take off the oven one shorter edge, being careful not —_ knife. Roll up the cake firmly from 
mitts and gently loosen the to cut right through. This makes the cut end. Place the cake on a plate 
parchment paper and peel it off. the cake easier to roll. seam-side down and serve in slices. 
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Orange and Poppy 
Seed Muffins 


These scrumptious muffins have a zingy, fresh 
orange taste and the poppy seeds add a slight 


crunch to the texture. 
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Add 1 tsp ground 
cinnamon instead of 
poppy seeds in Step 3 for 
_ cinnamon and orange 09 : | 
muffins. | _ siege ee 
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/ & Baki 
a’ "San Pe ohng oe 
Oranges T Beaton egg ag “Tools 
sngpedionls © 2y Chok ova © Sifter 
‘cing 


oo. CHONG RS 
° Qi wups (275 g) selh- ° % up (75 g) Loner, * Paper baking cups ey 
7 bp Coking so © 2 typ grated orange gest’ (pages * Cooling tack 


© 7/2 typ 


° 2 wp 100 4) 

+2 the poppy sade Copnal 
| large egg, (beaten) 

3 hog (FO ml) sunklower oil 











i eS SS SS SS Se a Sa SS SS a SS aS SS aS es SS eS ee 
Preheat the oven to Cut the oranges in half and In a large mixing bowl, 
375°F (190°C). Line 2 squeeze the juice into a sift the flour, baking soda, 
a muffin pan (or pans) with measuring cup, removing and salt. Stir in the sugar, 

10 paper baking cups. Finely grate any seeds. You should have 6 fl oz poppy seeds, and 1 tbsp of the 
the zest from the oranges with (180 ml) of orange juice. Add water orange zest. Using a metal spoon, 


a grater. to make this amount, if necessary. mix together. 








Add the beaten egg and Spoon into the baking cups Sift the confectioners’ sugar 

oil to the orange juice and and bake in the center of into a small bowl, then add 

beat together with a fork. the oven for 20-25 minutes, the orange zest and juice. 
Pour the mixture into the bowl until well risen and golden. Leave _— Stir until you have a smooth icing. 
and stir until just combined. Dont _ to cool for a few minutes, then Drizzle over the muffins when 
worry—the batter will be lumpy! transfer to a cooling rack. they have cooled completely. 
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Tropical Fruit Cake 


This cake is really simple to make. The pineapple and 
mango add a tropical flavor, but you can use any of your 


favorite dried fruits. 
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This recipe can be made 
into a traditional fruit cake @& 
by replacing the tropical 
fruit with currants, 

- golden raisins, more 
_ faisins, and candied 
“af cherries. 
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tropical furit, 0.4. pireapple, 
© % cup (100 9) raisins 
* | typ pumpkin pie spice 


a 


Grease and line the bottom 
T of a 2 lb (900 g) loaf pan 

(or use a loaf pan liner). On 
a cutting board, carefully chop the 





Sook pan 


© 2 cups (250 g) mied dried, °F og (IZB q) button (diced) 


. % cup 125 y) Broun 
: BW og (150 mL) cold water 
° are 4) self rising Glow 


Place the raisins, dried 
tropical fruit, pumpkin pie 
spice, butter, sugar, and 
water in a medium saucepan. Warm 





2 


tropical fruit into small pieces, using over a low heat until the butter has 


a sharp knife. 





4 Preheat the oven to 
300°F (150°C). When the 
mixture is cool, stir in the 
flour and the egg with the wooden 


spoon until combined. Then spoon 
the mixture into the prepared pan. 





Bake in the center of the 
5 oven for 50-60 minutes, 

or until a skewer inserted 
into the middle comes out clean. 


Leave the cake to cool in the pan. 
When cool, serve in slices. 





° 2 6 (900 g) boak par 
© Lauchment paper ov loak par linen 
* Cutting board, 






Bring the butter and fruit 
mixture to a boil and 
allow it to simmer for 

5 minutes. [hen remove the 


saucepan from the heat and leave 
melted, stirring with a wooden spoon. the mixture to cool completely. 


, ) 
C he's | ip > 
This cake tastes great 
served in thin slices, 


f Vey 


spread with a 


<d 


little butter. 
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Lime and Coconut 















° % cup (BO g) sweetened and died, desiccated, coconut 
dried, desiccated coconut 


mes Cupcakes te ~~ 
4 | > 4 © (2-fhok mubbin par ” ‘ 
~}/~ — Give classic cupcakes a ° Chole mubbin pow oui? @ 
makeover with mouthwatering : fone iat: aN 
oa coconut and refreshing lime. Shion rhs volta 
2 ° Wetah spoon 
F ee © Quen mitts 
er 8 86f Wukbin par * Cooling «ack 
ma -_ 4 03, (I25 y) butter Gobtened) Sow the icing | * Teaspoon , 
Ft ih 2 times = ~: 
2 1 oa eups 150 g) selb-using blow coloring (optional) 
© : * | typ baking powder ° 2 trp sweetened and 


; wv 
TH Ww 


Preheat the oven to 350°F In a large mixing bowl, Using a metal spoon, fold 
(180°C). Line the muffin mix the butter, sugar, the flour, baking powder, 





pans with 18 paper baking and lime zest together and coconut into the butter 
cups. Use two 12-hole muffin pans _ using an electric mixer or whisk and sugar mixture. Divide the 
if you dont have a 6-hole pan or until they are light and fluffy. mixture between the baking cups. 


cook the cupcakes in batches. Beat in the eggs and lime juice. They should be about % full. 














Cook the cupcakes in the 
oven for 15-20 minutes, 
until well risen and golden 
(cook them on the top rack if you 
are cooking in batches). Transfer 





to a cooling rack and allow to cool. 


Place % of the lime zest 
(saving some for decoration) 
and lime juice in a bowl and 
sift over the confectioners’ sugar. Stir 
until the icing is smooth, adding 
green food coloring if you like. 





Uariakion, 


Instead of lime zest 
and juice, add 2 tsp vanilla 
4 extract in Step 2. Stir in a 
little vanilla extract and 
o@y water in Step 5 instead of 
lime zest and juice. 


Use a teaspoon to drizzle 
the icing over the tops of 
the cooled cupcakes and 
sprinkle over the coconut. Add 
the saved curls of lime zest 
to decorate. 
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Oat and Honey 
Muffins 


These fluffy light muffins are perfect for breakfast 


or a midmorning snack because they are packed _ 


»s with nutritious oats and dried fruit. oe 
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° % (5 Gi eas: ae 
: ; 3 * 10 paper baking, cups 
5 i 2. cups (250 4) all-purpose flows . ching op 
Z [ e 
SS f | sp baking powder ro wid 
“% ° 7% Cup (100 y) rolled cats a 
: : . 0% Cup we C25 . died, cooked ; age soo: 
>) an spars aed se da 
5 by, ; * 1.03, (BO gy) brown susan (packed) Pan 
mns 4 | @ % 2 tho salt: i sn 
4, ) © 2 medium (beaten) ay cooling «ack | 
F 1 #6 og (175 mb) milk aking, Cups : 
“, +5 thip (75 mb) sunflower of Fhe 
\ » * 5 the Roney I 
a“ I ee 
ey Y» >» 
> 
Variation 


Dont like apricots? 
_ Just replace them with 

your favorite dried 

fruit, such as papaya 








= Preheat the oven to 375°F Put the flour mixture 
aero (190°C). Line a muffin pan 2 to one side. In a large 
~ | with 10 paper baking cups. measuring cup, beat 
é Sift the flour and baking powder together the eggs, milk, oil, 


» into a bowl and stir in the oats, 
Ny . 
% apricots, sugar, and salt. 
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and honey with a fork until 
thoroughly mixed and frothy. 





Pour the wet mixture in the Divide the mixture between 

measuring cup over the dry the baking cups, so they are 

ingredients in the bowl. Stir % full, and cook on the top 
with a wooden spoon until the rack of the oven for 20-25 minutes. 


ingredients are just combined. The Leave in the pan for a few minutes, 


batter will be lumpy and runny. then transfer to a cooling rack. 





Reet 


Chek tio 


These muffins taste 
great served with 
yogurt or fresh fruit 
and an extra drizzle 


of honey. 
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Cocoa Mint 
Meringues 


These delicious, cocoa-dusted meringues will melt 
in your mouth—they’re crisp on the outside and soft 
in the middle! They are filled with lightly whipped 


peppermint cream and chocolate chips. 
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Try flavoring the whipped 
cream with vanilla or almond 
extract instead of peppermint. 

_ Or for plain meringues, 
just leave out the 
~ cocoa powder. 
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© 2 large egg whites ° 1-2 drops green food 

° Ya cup (100 4) sugan coloring, (optional) 

° 2 typ cocoa powder (plus some * //3 cup (50 g) mile ov dank 
eptra, bor dusting) chocolate chips 

° 2 wp (150 mb Reavy cream 

| tho peppeumint evtract (optional) i 


~ mm \y =. ee 





sift the cocoa powder over 
the egg white and sugar 
mixture. Use a metal 


Preheat the oven to 275°F 
(140°C). Lightly grease two 





2 


Add the sugar to the egg 
whites a tablespoon at a 





= large baking sheets and line time, beating well with the 
4 with parchment paper. Beat the egg electric mixer or whisk after each tablespoon to fold it over a few 

~ whites in a bowl until they form spoonful. The mixture should be times until the mixture is streaked. 
Q stiff peaks. smooth, thick, and glossy. (See page 63 for tips on folding.) 


® 





Using a teaspoon, place Bake in the preheated oven Beat the cream, food 

heaps of the mixture onto 5 for 1% hours, or until the 6 coloring, and peppermint 

the prepared baking sheets, meringues peel away from extract until thick. Stir in 
spaced a little apart, until you have ‘the parchment paper without much _ the chocolate chips. Spread the 


30 meringues. Flatten each slightly _ resistance. Leave them to cool mixture on half of the meringues 
with the back of the spoon. on the baking sheets. and sandwich with the other halves. 





) Upside-down 
. Apple Cake 


This fruity cake is fun to make and impressive to 
look at! Rings look prettier, but slices of apple or 
pineapple also work. 









.vY \ 
Cheb’, fy 
Cheks Tip 

Use a sealed cake pan to " -_ ’4 

prevent the | Preheat theoven to 350°F Peel the apples with a 
cinnamon butter (180°C). Grease the bottom peeler, then, using a corer, 


and sides of an 8” (20 cm) remove the cores from the 








from leaking out 


e aeer the oven. round cake pan, 3” (7.5 cm) deep. centers. Cut each apple into 5 rings 
d The cake pan should not be a and place in the bottom of the pan, 
& ds springform or loose-bottomed one. _ overlapping if necessary. 
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° 3" (20 em) sound cake paw with 





sides 3" (7.5 om) deep 
© Erelew 


2 apples ° 4 0g (125 q) butter (softened) 5 Sis lal 
: 2 oz (50 y) butter (diced) ° 7/3 cup (25 4) sugar nanp 

° Ye up (BO 9) dark 2 lange 

Brown sugan (packed) «oy CDE mb) mal 
© '/2 typ baking soda, oe 
on C175 g) selb-rising, ° 2h ube 








Fi 2 » 
Voniation 
To make a pineapple > 
upside-down cake, replace 
the apples with canned 
pineapple rings in natural 
juice. Drain the rings well on 
_ paper towels and leave out 


the cinnamon from the 
topping mixture. 


41457 











In a small mixing bowl, Place the butter and sugar 

mix together the diced in a large bowl. Using an 

butter, sugar, and cinnamon electric mixer or whisk, beat 
(if you are using it) and sprinkle the them together until pale and fluffy. 


mixture over the apple rings in the Mix in the eggs, adding a little flour 
bottom of the cake pan. if the mixture starts to curdle. 











Stir in the milk and Pour the cake mixture over Cool the cake in the pan 
5 baking soda a little at a 6 the apple rings and spread 7 for 5 minutes before 

time, along with some of evenly, using a spatula. removing. Serve the apple 
the flour. Sift in the remaining flour Bake the cake in the center of upside-down cake in slices. It can 
and stir the mixture together until — the oven for 30-35 minutes, until —_ be eaten cold or warm, with custard, 
the ingredients are just combined. _—_ golden and firm to the touch. whipped cream, or ice cream. 
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Mini Muffins 


These bite-sized treats have the delicious 
combination of tasty banana and melt-in-your- 
mouth chocolate chips. They are perfect for 
lunch boxes or for a light snack. 
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) © 2% cups (280 4g) all-purpose blow ° 24 Kole * Wooden spoon 
ae — 
< ° /2 tp | : ini- 
~ = */3 cup (25 y) sugar mess paper baking cups ° Fok 
= 1° 2 lange uipe bananas RS sae * Whisk 
= : “Butter : 
l ° [eabpoon 
4 Per y hy ee © Sikter © Oven mitts 
y | + Bog (BE g) butt (melted) | 
= © | Reaping cups (175 g) mile 7 
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Preheat the oven to In a large mixing bowl, sift In a small mixing bowl, 
T 400°F (200°C). Grease 2 together the flour, baking mash the two ripe bananas 

a 24-hole mini-muffin pan powder, and salt. Stir in with a fork until nearly 
with butter (or line it with mini- the sugar with a wooden spoon smooth, but with a few lumps 
muffin paper baking cups) to until all of the ingredients are remaining—this will give the 
prevent the muffins from sticking. thoroughly mixed. muffins a nice texture. 
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Try using white 
chocolate chips or chunks 
in Step 5 instead of milk 
chocolate chips. You could 

. also experiment with 
other flavors of 
chocolate. 
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In a pitcher, whisk together Add the egg and banana Spoon the mixture into 

the egg, milk, and butter, mixture to the flour mixture. the pan and bake for 10-12 

then pour onto the mashed Stir the ingredients together minutes. Leave the muffins 
banana in the bowl. Stir the with a wooden spoon until just to cool in the pan, then remove 
ingredients together until they are | combined, then fold in the them and repeat with the remaining 
thoroughly combined. chocolate chips or chunks. ingredients to make a second batch. 
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Baked Raspberry 


Cheesecake 


This baked cheesecake is so simple to make. 
You can replace the raspberries with 


blueberries, if you prefer. Serve at a party 
for your friends or family. 





Cooking 
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Replace the graham . ae ee 
crackers with chocolate ee > C Y@ (SS gee 
chip cookies. , , Oe = | ss ane C Se 
~ Delicious! > — <7 | 
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* BO (200 g) graham crackers 

° 2 0, (BO y) butter 

yan (60 gy) cream cheese 
2/5 cap (140 wB) soon, enzo 

© 3 tsp courstauch 

° % cup (75 q) conkectionsrs sagas 

° 3 medium 

© | typ vanilla tract Te 

° 2 cups (225 4) hres 


Place the cream cheese and 
sour cream in a large mixing 
bowl. Using an electric 


Melt the butter in a 
saucepan; stir in the crushed 
graham crackers. Press the 





Preheat oven to 325 F 
(170°C). Place the graham 


crackers in a plastic food bag 





and crush them with a rolling mixture into the bottom of the pan _—s mixer or whisk, beat the mixture 
pin. (You can also do this with a with the back of a spoon. Chillin the until smooth. Then beat in the 
food processor.) refrigerator for 15 minutes. cornstarch and confectioners’ sugar. 


he 6 s ry 
a any, ae o: 





extract to the bowl and sheet and bake for 35—40 from the springform pan 
mix until smooth. Using a minutes in the middle of the and decorate with the 


Add the eggs and vanilla S Place the cake on a baking 6 Carefully remove the cake 


metal spoon, carefully stir in the oven until just set. Leave it to cool, fresh raspberries. Dust the 
raspberries. Pour this mixture over then chill the cake in the refrigerator cheesecake with confectioners’ 
the graham cracker crust. for 2-3 hours or overnight. sugar, and serve it in slices. 











Pastry is made using flour, 
fat, and water, and there are 
many different types of 
pastry. Puff, shortcrust, 
and phyllo pastry can be 
bought fresh or frozen 

at the grocery store, 

and work well in the 
following recipes. If 

you have time, you 

can make your own 
shortcrust pastry 

using the simple 

recipe provided. 








Choux pastry is used for profiterdles and When rolling out pastry 
éclairs. Shortcrust pastry is used for making dough, use a cool surface. 


pies and tarts and can be sweet or not. Puff Dust the surface and 
pastry is used for pies and baked goods. Phyllo rolling pin with a 
is lots of thin layers of pastry and is used for little flour so the 
sweet and savory pies and tarts. dough doesnt stick. 


- 





1. In a bowl, sift 2. Stir in 3-4 tbsp 3. Knead the dough 


1%4 cups (225 g) all- of cold water with lightly on a floured 
purpose flour with a a round-bladed work surface until 
pinch of salt. Add 40z knife until the smooth. Wrap it in 
(125 g) diced butter; mixture begins plastic wrap and chill 
rub it into the flour to stick together it for 30 minutes 
using your fingertips. | and form a dough. before you use it. 

\ 4 


F 


Pastry will be much easier 
to handle if you make sure 
your hands are cold when 
making it. Hot hands will 
make the butter in the 


Prebaking is when you bake a 
pastry crust with dried beans 
inside it instead of the filling. 
This seals the pastry and stops 


it from rising. You then bake 





pastry dough melt. it again with the filling inside. 
If you don't have dried beans, 
Q; wy, you can use scrunched up 
an a “" aluminum foil. 
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“WChocolate 
Profiterdles 


You wont be able to resist these light 
and fluffy profiteréles. Topped with 
warm chocolate sauce, 

» they’re simply delicious! 
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Preheat the oven to Place the butter and cold Remove the saucepan from 
T 400°F (200°C). Grease 2 water in a medium the heat and add all the 

a baking sheet and sprinkle saucepan and heat gently flour at once. Then beat the 
it with a little cold water. (This will until the butter has melted. Then melted butter and flour together 
generate steam in the oven and turn up the heat and bring the with a wooden spoon until the 
help the choux pastry to rise.) mixture quickly to a boil. mixture comes together. 
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° 5B Yl 0g (150 mo) cold water  * 40g (125 4) darr 
* 203 (BO q) butter (diced) baking chocolate (Broken — Saunsnan 5 Oley nddy 
: Yo cup (75 4) all-purpose into. small pieces) © Knike 

Alou (sifted) ° 103 (25 @) butter © Hlectria mixew or whisk 

° 2 medium eggs (beaten) © 2 rp golden syrup, ov | typ ° mixing boul 

° 4 tip vanilla etract 

v_° 4 cups (BOO ml) Reavy cream 








Allow the mixture to cool Use a dessert spoon to Using oven mitts, take the 
for a couple of minutes. place 12 golf-ball-sized cooked profiterdles out of 


Then beat in the eggs balls of the pastry on the oven. Make a slit in 
with an electric mixer or wooden the baking sheet. Bake the the side of each with a knife to let 
spoon, a little at a time, until the profiterdles on the top rack the steam out, taking care not to 
mixture becomes smooth and shiny. of the oven for 20-25 minutes. burn your fingers. Allow to cool. 








Carefully spoon the 
chocolate sauce over 
the profiterdles with 





Add the vanilla extract and Place the chocolate, 
the cream to a large bowl. butter, and golden syrup 
Whip them to form soft 


into a heat-proof bowl. 


peaks, using the electric mixer or Place the bowl over a saucepan a dessert spoon. [hen serve 
whisk. ‘Then use the teaspoon to of simmering water and gently immediately with any 
spoon the cream into the buns. melt the contents. Stir well. remaining sauce. 
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Cherry and 
Berry Pie 


This pie is really easy to make—you simply 
scrunch up ready-made puff pastry and fill with 


your favorite berry fruits! You can serve it with a 
scoop of vanilla ice cream or whipped cream. 
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Lngnedienty Peso 





Beaten egy, 
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: [3 03 (600 4) eody-made © Sharp knife 
ees Knige * Braking shect fh F2xty 
* | egg Geaten) = ad bush 
© 2 thr semolina © feaspoon 
° di wps (G5O 9) mized berries, + Lange mixing boul 
vg., Cherries, blueberries, raspberries, ° Lange metal spoon 
: * Conectonns wos Go eet aay Sugar 
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Preheat the oven to Place the pastry circle on In a large mixing bowl, place 
T 400°F (200°C). Roll 2 a baking sheet. Use a pastry the mixed berries, remaining 

out the pastry on a lightly brush to spread the beaten semolina, and 1 tbsp sugar. 
floured surface. Cut around a egg on the pastry, then, using a Use a large metal spoon to mix the 
12” (30 cm) plate with a sharp teaspoon, sprinkle 1 tbsp of ingredients together gently, making 
knife to make a circle. the semolina over the pastry. sure not to crush the berries. 
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Pile the fruit in the center Brush the scrunched-up Bake the pie on the top rack 


of the pastry, away from pastry edges with more of the oven for 30 minutes, 

the edge. Scrunch up the beaten egg and sprinkle until golden. If the pastry 
edges of the pastry, bringing them __ the pastry with the remaining starts to become too brown, cover the 
toward the center, but leaving the — sugar. Chill for 30 minutes pie with foil. Dust with confectioners’ 
middle exposed. in the refrigerator. sugar and serve in slices. 





You can use defrosted 
frozen berries or any 
™ drained canned fruit if 
Ysfresh berries are not 
in season. 
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Chocolate Tart 


This is perfect for chocoholics! This chocolate tart has 
a tangy orange pastry crust. It can be served warm or 
cold with a dollop of ice cream or whipped cream. 
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Any flavor of jam works 
well in this recipe and 
can be substituted for the 
* orange marmalade in 






* Step 3. eS - 3} . 
4 T Preheat the oven to 2 Prick the pastry with a fork, 
4» D 375°F (190°C). Using line with parchment paper, 
2 a rolling pin, roll out the and fill with dried beans or 
§ pastry on a lightly floured surface scrunched-up aluminum foil. Place 
~~ and use it to line the pie pan. on the baking sheet and bake on the 
“ny Chill for 15 minutes. top rack of the oven for 15 minutes. 
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, =39 PD) cream 
K_} 
Suan 1 ) 
° 12 03 (B50 g) wady-made * 7/2 cup (150 mo) 
hortorust pasbuy CHRON 
od ths orange masunokade © Coton 


° 7 03 (200 gy) milk chocolate (for dusting) 
RAE 


— L. 
“ao” 
° Ye up (BO g) sugar 


Heat-prook bowl 





Mikkr choeclate 







Chehis ‘tp » 


Placing the pan ona 
baking sheet will help 
to make the pastry 
crust Crisp. 


5 


further 5 minutes, until golden. 
While the crust is still warm, 
spread it with the marmalade. 





Stir in the cream with a 
wooden spoon. Pour the 
mixture into the crust. 


In a large mixing bowl, 
place the eggs and sugar 


and beat with an electric 


5 


mixer or a whisk until pale and 
fluffy. Stir in the chocolate until 
thoroughly combined. 


6 


Bake for about 25—30 minutes on 
the top rack of the oven until the 
tart has just started to set. 





Remove the paper and beans 
from the pasty crust and 
return it to the oven for a 





cask: 4 a 
© 9" (23 om) 
locre-bottomed 
pie pan 

© Souk 

© anchment paper © Hleckria miver 





© Diied beans or ov whisk 
aluminum foil * Wooden spoon 
° “Baking sheet © Coen mitts 





Reduce the oven 
temperature to 325°F 
(160°C). Melt the chocolate 

in a heat-proof bowl over a 

saucepan of simmering water; stir 

continuously. Allow to cool slightly. 








Remove the tart from the 
oven. It will continue to set 
as it cools. Dust with cocoa 


/ 


powder. Serve in slices with a scoop 
of vanilla ice cream, whipped cream, 
or créme fraiche. 
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Lemon Meringue 


This family favorite has a crunchy pie crust layered 
with a tangy lemon filling and a soft meringue 
topping. It’s a taste sensation! 
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Preheat the oven to 375°F Prick the pastry crust Remove the paper and 
T (190°C). Roll out the pastry 2 with a fork, line with beans from the pastry 

with a rolling pin ona parchment paper, and fill crust and return to the 
lightly floured surface to about 10” with dried beans or scrunched-up __ oven for a further 5 minutes, 
(25 cm). Line the pie pan with the aluminum foil. Place on a baking until golden. Then reduce the 
pastry and chill for 15 minutes. sheet and bake for 15 minutes. oven to 300°F (150°C). 
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( ape ---~-7 “fools <_> 
mow | | * Rolling pi + Medisum 
Jnqnedienby _ aie _— saucepar 


* 603 (1754) wady-made * 1/3 cup (75g) sagan locse-bottomed, © Shayp bribe 
shoxtorust pastuy (or see ° 10g (25 y) butter pie pan * Cutting board 
page IP fow o. ceeipe) © 2 large egg yolks © FF ouk * Weasuring cup 

Fow the billing Few the topping *Duied bears on —* Lange mixing bowl 

° 5 & oz (150 ml) + Ys cup (100 g) sugar * Baking, sheat whisk 

© Oven mitts © tablespoon 














Mix the cornstarch and Add the lemon zest and Remove the saucepan 
water in the saucepan. Grate juice to the saucepan, then from the heat and stir in 
the zest from the lemons, cut slowly bring to a boil, the sugar and butter. Let 


the lemons in half, and squeeze the _ stirring continuously with a wooden the mixture cool slightly, then beat 
juice into a measuring cup, until you — spoon. Simmer, still stirring, until in the egg yolks. Pour the mixture 
have “cup (150 ml) lemon juice. the mixture thickens. into the pie crust. 





In a clean mixing bowl, Spoon the meringue Place the pie on the top 
beat the egg whites with an mixture over the lemon rack of the oven and bake 


electric mixer or whisk until mixture, leaving the rim for 30-35 minutes, or until 


they form stiff peaks. Then stir in of the pie crust uncovered. Make the meringue is crisp and golden. 
the sugar, 1 tbsp at a time, until the peaks in the meringue with the Serve cold or warm with whipped 
mixture is thick and glossy. back of the spoon, if you like. cream or ice cream. 
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medium) Banoffee Pre 


This divinely decadent caramel 









5 ; _yvy»y 
— and banana pie is definitely » _ 
for those with a sweet tooth! ; 
Cheb’ Tip 2 
For a really speedy 


banoffee pie, use a 
P 

_ jar of store-bought 
toffee sauce. 
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° 36 (250 9) 

° 4 og (125 y) butter 

; “To decorate: 
I 

i 


* 2 cup (150 ml) Reany, oxeam 
crackers * 2 bananas (sliced) 
milk 
Fow the kill 
° 4 og (25 y) butter (diced) 


° % cup (125 gy) light 
brown 


: 14 03 (S97 4) can surcetoned 


chocolate, or 
ban, and shices of banana 





Melt the butter for the 
crust in a saucepan, then 
stir in the crushed graham 


Place the graham crackers in 
a food processor and process 
until smooth. If you don’t 
ave a food processor, place the 
graham crackers in a plastic food bag 
an crush them with a rolling pin. 





the mixture into the crust and sides 


of the pan. Chill for 30 minutes. 


Boil the butter, sugar, 

and condensed milk 

for 5 minutes, stirring 
continuously until it is a pale caramel 
color. Pour over the graham cracker 
crust and chill for 1 hour. 


In a large mixing bowl, 
whip the cream with an 
electric mixer or whisk until 


5 


it forms soft peaks. Arrange the 
banana slices over the toffee, then 
spoon over the whipped cream. 


A 





spoon 
chocolate * 8" (19 em) loose-bottomed pie pan, 


A" (Fem) deep 


here ming fou! 


Place the diced butter and 
sugar in the saucepan over 
a low heat, and stir until 


5 





crackers with a wooden spoon. Press the butter has melted. Add the 


condensed milk and gently bring 


to a boil, stirring continuously. 





Decorate the top of the 
6 pie with extra sliced bananas 
and some grated milk 
chocolate. Serve the pie in slices. 
Keep chilled and eat within 
two days. 
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My 


_ Ham Potpies 


These yummy potpies have tender chicken and ham, 
_cooked in a creamy sauce and topped with golden 
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z individual pie dishes, _ 
3 use a large oven-proof = 
E 8 Pp 
Sag dish to make one 
ae 


large pie. 
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—_— @ : = 
) Place the biltfery flour, ot « Z Bring to a boil, then Heat the oil in a frying 





stock, and milk in a medium # reduce the heat and add pan and add the chicken 

saucepan. Cook over a the créme fraiche and and onion. Cook for 
moderate heat and continue herbs. Season to taste with salt 3—4 minutes, stirring occasionally, 
stirring with the whisk until the and freshly ground black pepper, until the onion has softened 
mixture starts to thicken. then simmer for 2—3 minutes. and the chicken has browned. 
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° | hsp vegetable oil ° | gq (Beaten) 
© | small onion (sliced) 


io 09 Fs 1) butter * 12 03 (B50 4g) chicken —_— Tools 

I DS y) all-purpose klow breast (cubed) a) 0: 
/° | cup (300 nb) cficben, stock ° 4 og (125 g) cooked, ham ie Seti 
oe aaa mL) mile (cubed) ; eke 

| #2 typ oxime Quazehe * 7% cup (100 g) frogen peas Doolin pom 

1 * L ty diced mized, Rerbs + 12 09 (B50) bs 

© Salt and Mack pepper veady-made publ pastuy 


ef 


Stir the chicken and Preheat the oven to Roll out the pastry on a 

onions into the sauce, Ly 400°F (200°C). Allow the 6 lightly floured surface, then 

then cover and simmer mixture to cool slightly, cut out four circles, slightly 
for 10 minutes. Remove the then divide it between four small, larger than the tops of the pie dishes. 
pan from the heat and stir in individual pie dishes or fill one Use the scraps to make thin strips to 
the ham and peas. large pie dish. cover the edges of the pie dishes. 


. Y Vy 


Use vegetable stock in 
Step 1. In Steps 3 and 4, 
omit the chicken and ham. 
Simmer the sauce for 5 minutes 


and add % lb (350 g) cooked 














Brush the edges of the pie Brush the tops with egg potatoes, carrots, and parsnips, 
dishes with the egg, then and make a cross in the and % cup (75 g) corn when 
press on the strips of pastry. top of each pie to allow ~ you add the peas. 

Brush with egg again, then place the the steam to escape. Cook for 20 = J 

pastry lids on top. Use your fingers minutes on the top rack of the oven, y D 


to seal the edges of pastry together. until the pastry is puffed and golden. 
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Preheat the oven to 
T 400°F (200°C). Using a 
rolling pin on a lightly 
floured surface, roll out the pastry 
into a rectangle measuring about 


10”x 15” (25 cm x 38 cm). 





Tomato and 
Basil Tart 


This tart looks so impressive 

no one will guess how simple it 
is to make! Serve it with salad 
and French bread for a delicious 
weekend lunch. 





~ 


° 12 0, (B75 g) wady- ° 2 thyp Basil 
made ° 5 thy (25 9) Haumeran cheese 

°F 0g (250 g) tomatoes (guated) 

° Loup (250 g) «iota cheese * Salt and Hack pepper 


° 2 large eggs (Beaten) 


to ee 





Place on a large flat baking 
2 sheet and, using a sharp 
knife, score a 1 in (2.5 cm) 
border along the sides of the 
rectangle, being careful not 
to cut all the way through. 


Place the cherry tomatoes 

on a cutting board and 

use a sharp knife to cut 
the tomatoes in half. A knife with 


a serrated edge will make it easier 
to cut them. 





In a large mixing bowl, beat 

together the ricotta cheese, 

eggs, basil, and Parmesan 
cheese with a wooden spoon, until 
combined. Season with a little salt 


and freshly ground black pepper. 


- Spoon this mixture inside 
the marked edge and scatter 
over the tomatoes. Cook 

in the center of the oven for 
20 minutes until the pastry is risen 


and golden and the filling cooked. 


/ 
Cheh's Ti 
To make this recipe even 
speedier, you could buy 
ready-rolled puff pastry 
already in the shape of 


a rectangle! 
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Easy P hy llo and 
mus Qpinach Tarts 


4 











The soft and creamy filling contrasts with the light 
crispy layers of phyllo pastry in this mouthwatering 
recipe for cheese and spinach tarts. 





Yy 
Replace the grated if 
cheese with crumbled 


bi ) Feta cheese if 
you prefer. 
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© | typ sunklowen oil ° | medium egg, (Beaten) 
° BY, cups (100 4) baby spinach * Salt and freshly, ground 
° 2 cup (125 g) cream cheese 167 5 (25 em) squares 


oup (25 g) Cheddar on 
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Preheat the oven to Place the cream cheese Brush one of the pastry 
T 350°F (180°C). Use in a bowl and beat with squares with oil. Place 

a pastry brush to apply oil a wooden spoon until another square over the top 
to four muffin pan holes. Place the smooth. Then beat in the grated at an angle to make a star shape. 
spinach on a cutting board and cheese and egg until combined. Repeat with two more squares 
chop roughly, using a sharp knife. Season well, then stir in the spinach. of pastry, brushing each with oil. 





2 





¥ = Gently press the layers of Use a dessert spoon to fill Remove the tarts from the 
«= phyllo pastry into one of each pastry crust with the oven and allow them to 


the holes of the muffin spinach mixture. Press it cool in the pan for a few 
pan, and shape it to fit the hole. down with the spoon. Bake for minutes, then carefully remove 
Repeat with the remaining pastry § 25 minutes until the pastry has them from the pan. Serve hot 


until you have four tarts. browned and the filling has set. with salad or vegetables. 
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Preheat the oven to 400°F 
T (200°C). Roll out the pastry 

until it’s thin and even; then, 
using a 3%” (9 cm) fluted pastry 
cutter, cut out eight circles. Press 
the pastry circles into a muffin pan. 


Strawberry 
Tartlets 


These pretty tartlets taste as good as they look! 
Make them when the fruit is in season for the 
best flavor, although frozen fruit will also work. 








& 







) * Small mixing 
° 3%" Gem bowl 

1° Bog 225 g) wady-made ean * Wooden spoon 
: Rael + Webb par © Sihten 

1 * cap (EO 4) mascarpone « Ske pioes of + Calg board 
; hes cannes °S : 

) ioe ates hae a ek ae 
1° | e . e SoUtepal 
; OS OE IE Nata aaa 
on other soft uit asbuy 


°F Br ued eurant gelatin 
© | thse 15 mL) water 


\ 
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Press a piece of scrunched- 
2 up foil into each crust. Cook 
for 10 minutes, then carefully 
remove the foil. Return to the oven 
for 3-4 minutes. Cool in the muffin 
pan, then transfer to a cooling rack. 


3 To make the filling, place 
the mascarpone cheese and 
vanilla extract in a small 
mixing bowl. Sift in the 


confectioners’ sugar, then beat with 
a wooden spoon until smooth. 


m= When the pastry crusts 
cutting board. Remove the are completely cool, use 
green stalks from the a teaspoon to fill them 
strawberries. [hen use a sharp knife with the mascarpone and vanilla 
to cut them in half. (Quarter them extract mixture. Arrange the 

if the strawberries are large.) strawberries over the top. 


Place the strawberries on a 





Placing scrunched-up 
foil in the pastry 
~S crusts prevents them 


from shrinking. 
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~ Place the red currant gelatin 
in a small pan with the water 
and cook over a low heat, 

stirring with a wooden spoon until 

the gelatin has dissolved. Brush this 


over the strawberries. 


ee 
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Preheat the oven to 
T 350°F (180°C ). Using 

a peeler, peel the apples 
to remove the skin. Place on a 
cutting board and use a corer 


to remove the apple cores. 
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° 1/2 B (G5O g) baking apples 


nals 

: log (25 g) butter 

of \/2 lemon 

© (/4 typ salt 

= 4H og 00 mL) water 


alt- 


Fon the wumble 
e | eup (125 4) 


Apple Crumble 


In this twist on a classic dessert, apples are 
cooked in a rich butterscotch sauce, topped 
with a crunchy, buttery crumble. Serve 
with custard or ice cream for the 
ultimate treat! 






nanan 
° 3 0g (75 y) butter (diced) 
° 3 thyp (25 g) oat» 
* 74 ene (60 g) sugar 








On the cutting board, 
2 cut the apples carefully 
into 1” (2.5 cm) cubes 
with a sharp knife. Place the 


pieces in the bottom of an 
oven-proof dish. 


Place the sugar, butter, lemon 

zest and juice, and salt in a 

saucepan with the water. 
Bring to a boil, stirring occasionally, 


until the sugar has dissolved and the 
butter has melted. 


. * > 
Chek, Ti » 
Dont worry if the 
butterscotch sauce looks 
really runny when you pour 
it over the apples—it will 
thicken up beautifully 


23 in the oven. 





Pour the butterscotch Place the flour in a mixing 
mixture over the chopped bowl with the diced butter. 
apples in the oven-proof Using your fingertips, rub in 


dish and stir with a wooden spoon _ the butter until the mixture looks 
until the apples are coated evenly in like rough crumbs. Stir in the oats 
the sauce. and the sugar. 


Spoon the crumble mixture 
over the top of the apples 
and bake in the oven on 
the top rack for 35-40 minutes, 
until bubbling and golden. Allow to 


stand for 5 minutes before serving. 
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Preheat the oven to 375°F 
T (190°C). Using a rolling pin, 

roll out the pastry on a lightly 
floured surface. Line the loose- 


bottomed quiche pan with the 
pastry. Chill for 15 minutes. 





Bacon and Egg Tart 


When cooked, the cheese in this bacon and egg 
tart melts to form a tasty crispy top. Delicious hot 
or cold, the tart tastes especially good with salad. 








212 03, (BBO 4) veady-mabe shortest 
pastuy (on see page IO fou a wecipe) 


° 5 03 (150 4) smoked ov unsmoked 
i baton strips (chopped) 

; oe 

° 2 wp (150 mb) Reavy cream 

! ° 7 Log (200 mb) mile 


pepe 
* | eup OO 4) Gunyere cheese (quated | 












Prick the dough with a Meanwhile, place the bacon 
2 fork, line with parchment in a nonstick frying pan and 
paper, and fill with dried cook over a medium heat, 
beans or scrunched-up foil. Bake for _ stirring occasionally until it 


15 minutes. Remove the paper and __ is crisp. Drain the bacon on 
beans; bake for another 5 minutes. paper towels. 





In a large mixing bowl, 

whisk together the eggs, 

cream, milk, chives, and 
freshly ground black pepper with 
a whisk until they are thoroughly 


combined. 












Place the quiche pan with 
the dough on a baking sheet. 
Spread the cooked bacon 
and half the cheese in an even layer in 
. Pour in the egg mixture; 

78 ‘emaining cheese. 





“Ne 


Place the tray in the oven 
and bake on the center rack 
for 25-30 minutes, until 
golden and set. Allow to cool for 

5 minutes before serving in slices 
with salad. 





For a cheese-and-onion 
tart, omit the bacon. 
Instead, cook a sliced 

onion in a little oil until 
softened and scatter 

over the dough. 


















No cake is complete without some pretty 
soration! Whether you use healthy fruit 
or indulgent icing, here are some top tips 
or perfect prettiness. 








Add your liquids, such as 
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the confectioners’ sugar one 
drop at a time. You can 
always add more, but if 


hp. = 


you add too much it Sift 2 cups (225 g) Gradually stir in 
will become too T confectioners’ sugar into a 2 2-3 tbsp of hot water. 
runny. mixing bowl. Use your Add a drop of food 
hand or a spoon with the sifter. coloring if you are using it. } 
ee ee ee ee — 
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l Place 3 oz (75 g) butter Gradually sift in Beat in 1-2 tbsp l 
in a bowl and beat with 1% cups (175 g) milk and/or 
' a wooden spoon until it confectioners’ sugar. flavoring until you t 
, has softened. Beat it with a wooden spoon. have a fluffy consistency. | 
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Cut out a triangle fy Fold the left-hand ©) Snip offthe end witha | 
(i.e., half a square) of point over the cone, _ pair of scissors to create 

parchment paper. Point = = ~—__ bringing all three ~ the hole. Put youricing =| 

the long side away from you and points together and fold inside the cone and squeeze it 
fold the right-hand point over. _ over to secure it in place. out onto the cake. Test it first! 
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Here is a selection of cake 
decorations. They include: 
sprinkles, sugar flowers, 
candy-coated chocolates, 
and mini marshmallows. 
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This is the place to find extra information about 
the baking terms and techniques used in this book. 
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batch: the group of baked goods that are 
made; cookies and other baked goods 

are usually made in more than one batch if 
there are not enough pans or enough space in 
the oven. 

beat: to stir or mix quickly until smooth, in 
order to break down or add air. 

boil: to heat a liquid, such as water, to a very 
hot temperature so that it bubbles and gives 
off steam. 
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chill: to cool in a refrigerator. 

combine: to mix ingredients together. 
consistency: how runny or thick a mixture is. 
cream: to beat butter and sugar together to 
add air, resulting in a fluffy texture. 

curdle: when the liquid and solid parts of an 
ingredient or mixture separate. Milk curdles 
when overheated and cakes can curdle if the 


eggs are too cold or added too quickly. 
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dissolve: to melt or liquify a substance 
(often sugar in water). 

drizzle: to pour slowly, in a trickle. 
dough: the mixture of flour, water, sugar, 


salt, and yeast (and maybe other ingredients) 
before it is baked into bread. 
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elastic: a mixture with a stretchy texture. 
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fold: to mix ingredients together gently, to 
retain as much air in the mixture as possible. 
frosting: a topping that is usually a creamy 
icing. 


grease: to rub butter onto a baking sheet or pan 
to prevent the baked item from sticking. 
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hollow: something that is empty. Bread 
sounds hollow when cooked. 
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individual: a single one, or enough for 
one person. 
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knead: to press and fold the dough with your 
hands until it is smooth and stretchy. This 
distributes the yeast and helps dough to rise. 


level: to make the surface of something the 
same height. 
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melt: to heat a solid substance until it 
becomes liquid. 
moist: something that is slightly wet. 
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peaks: raised areas that look like the tops 
of mountains. 

prebaking: weighing down a pastry base with 
dried beans or foil to stop it from rising 
during baking. 

preheat: to turn the oven on and heat it to 
the correct temperature before baking in it. 
process: to blend an ingredient or 
ingredients in a food processor. 

punch down: to deflate risen dough with a 
gentle punch. This evens out the texture of 


the bread. 
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quantity: the amount of an ingredient 


you need. 


42 


rich: strongly flavored. 
ripe: when a fruit is soft and ready to eat. 
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sandwich: to stick two sides or halves 
together, usually with a mixture in between. 
savory: something that does not taste sweet. 
serrated: the edge of a knife that has “teeth.” 
sift: to use a strainer or sifter to strain a dry 
ingredient and remove lumps. 

simmer: to cook over a low heat so the liquid 
or food is bubbling gently but not boiling. 
skewer: a metal or wooden stick with a 
sharp end. 

sprinkle: to scatter a food lightly over 
another food. 
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texture: the way something feels, e.g., soft, 
smooth, chunky, moist, etc. 

transfer: to move something from one place 
to another. 

trimmings: pieces of dough or pastry left 
over after cutting out shapes. 
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well: a dip made in some flour in which to 
crack an egg or pour liquid. 

whisk: to mix ingredients together evenly 
with a whisk. 


yeast: a type of fungus that when added to 
flour, water, sugar, and salt ferments and 
causes the mixture to rise. 
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zest: the peel of a citrus fruit that has been 
grated with a grater or zester. 
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almond extract 90 
Apple Crumble 
118-119 

apples 92,93, 118, 
119 
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bacon 120,121 

Bacon and Egg Tart 
120-121 

Baked Raspberry 
Cheesecake 96-97 
Banana and Buttermilk 
Loaf 70-71 

bananas 70, 94,95, 
108, 109 

Banoffee Pie 108-109 
Basic Bread 44—45 
basil 112,113 

berries 12,13, 96, 

102, 103 

Blueberry and Sour 
Cream Cake 78-79 


buttercream icing 80 





butternut squash 34 
butterscotch 118, 119 
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cake pans 63 
Cake Roll 80-81 
cakes 62,63 
caramel 10,11, 108, 109 
Carrot Cupcakes 68-69 
cheese 14, 15, 26, 48, 56, 
59, 68, 76, 114, 115, 121 
cream 68, 69 
feta 114 
Parmesan 14,56 
cheesecake 96, 97 
Cheese and Onion 
Round 48-49 
Cheesy Oatcakes 26-27 
Cheesy Shortbread 
14-15 
Cherry and Berry Pie 
102-103 
Chicken and Ham 
Potpies 110-111 
chili 58 


chocolate 13, 16, 17, 18, 
19, 22, 23, 38, 39, 66, 67, 
70, 71, 72, 73, 80, 90, 
91,94, 95, 100, 101, 
104, 105 
white chocolate 12, 13, 
18, 19, 66 
Chocolate and 
Cranberry 
Cookies 12-13 
Chocolate Fudge 
Brownies 38-39 
Chocolate Profiterdéles 
100-101 
Chocolate Tart 
104-105 
Christmas 30 
cinnamon 20, 82,92 
Cocoa Mint Meringues 
90-91 
coconut 36, 86, 87 
Coconut Cookies 
36-37 
cookies and baked 
goods 8,9 


corn 58 

Cornbread 58-59 

corn flakes 32 
cranberries 12,13 
creaming 63 

cupcakes 64, 65, 68-69, 
86-87 

cutting out 9,25 
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decoration 30, 31, 
AO, 41, 122, 123 
Double Chocolate 
Fudge Cake 66-67 
dough 42, 43,51 
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eggs 120,121 
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Flatbreads 60-61 
focaccia 56,57 
folding in 63 
frosting 68, 69, 78, 79 


garlic 60 
ginger 34,35, 40, 41 


Ginger and Pumpkin 
Slices 34-35 
Gingerbread 40-41 
golden syrup 37 
Granola Bars 32-33 
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Halloween 30 
herbs 26, 56 
honey 88, 89 
hummus 60 


hygiene 7 
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icing 66, 67, 83, 86, 87, 
122,193 

buttercream icing 80, 

122 

glaze icing 122 
Italian Bread 56-57 


jam 24, 25, 46, 80, 81, 
104 
Jam Shapes 24—25 
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kneading 43 
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Lemon Drizzle Cake 
74-75 

Lemon Meringue 
106-107 

lemons 74,75, 106, 107 
Lime and Coconut 
Cupcakes 86-87 
lining cake pans 63 
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mango 84 

Marble Cake 72-73 
marshmallows 18, 19 
measuring 9, 37 
Melting Moments 
22-23 

meringues 90, 91, 106, 
107 

Mini Muffins 94-95 
mint 90,91 

mixing 9, 43 
Multigrain Braid 
52-53 
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nuts 16,17, 38, 70, 71 
No-bake Chocolate 
Squares 16-17 
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oats 26, 27, 32, 88, 89 
Oat and Honey Muffins 
88-89 
olives 56,57 
onions 48, 121 

scallions 58, 60 
orange 16, 28, 29, 72, 73, 
82, 83, 104, 105 
Orange and Poppy Seed 
Muffins 82-83 
Orange Sunflower 
Cookies 28-29 


oregano 51 
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pastry 98,99 
choux pastry 99, 100, 
101 
phyllo pastry 99, 114, 
115 
puff pastry 99, 102, 
FOS, 112 115 
shortcrust pastry 99, 
104, 105, 106, 107, 116, 
117, 120, 121 
Phyllo and Spinach 
Tarts 114-115 
pineapple 84, 92, 93 
piping 23,123 
Pizza Dough 50-51 
poppy seeds 82, 83 


prebaking 99 
pumpkin 34, 35 
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Raisin Cookies 20-21 
raspberries 96, 97 
rising 43 

Rocky Road Cookies 
18-19 

rolling 9,99 

rolls 45 

rosemary 26, 56, 60 
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safe baking 6 

salads 26, 48,58, 112 
Savory Muffins 76-77 
sunflower seeds 28, 29 
Scones 46-47 

shaping 43 

Simple Sponge Cake 
64-65 

soups 48,58 

sour cream 78, 79 
spinach 76,114,115 
sponge cakes 64, 65, 74, 
75, 80, 81 

Star Cookies 30-31 
Sticky Fruit Buns 
54-55 


storage 9 


Strawberry Tartlets 
116-117 
strawberries 116, 117 
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temperature 63 

testing a cake 63 
Toffee Squares 10-11 
Tomato and Basil Tart 
112-113 

tomatoes 56,57, 
112,113 

Tropical Fruit Cake 
84-85 
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Upside-down Apple 
Cake 92-93 
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Valentine's Day 19, 30 
vanilla extract 87,90 


yeast 43 
yogurt 89 
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zucchinis 76 





